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GRIP-STRUT The Globe Safety 





Grip-Strut open steel floor grating 
is of one piece construction for 
maximum safety and strength. It 
is fire proof, slip proof, self clean- 
ing, for any load, any budget. Gal- 
vanized Standard Finish at no 
extra cost. ; 


CABLE-TRAY Globe offers two 


new trays for support of cables, 
wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum. 


CHANNEL The Globe system of 
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channel framing with fittings pro- 
vides complete adjustability, is re- 
Uh¥-]e)(-me-Talome(-tanteleiabe-le)(-am Mal-Mmalcayy 
Globe Nut and newly designed 
accessories permit greater varia- 
tion in erecting fluorescent fixture 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
oleval-seqelendlelan 


ARTITIONING Globe Ex- 
panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
method of enclosing or separating 
tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage 


SLOTTED ANGLES with 


Globe slotted angles you can build 
J alesomrerel) eleat-tahanr-t-3¢-1amel-tad-1ar-lale| 
cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
forms, ladders, metal shelving and 
framing. Just measure space, cut 
slotted angle to size, assemble 
and bolt. . . no drilling, riveting or 
welding. Fire proof, pest proof. 
re-usable. 








| PARTITIONING 


Sc SLOTTED ANGLE 








Write today for complete catalogs on any or all of these fine products 


CHICAGO 9, ILLINOIS 
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_Wilson’s bacon is ringing up sales 
| _ in economical packages of 


AVISCO CELLOPHANE 


Bacon packages of Avisco cellophane create appe- speed packaging machines. Result? Total packag- 
ite appeal, build sales and save packaging dollars. ing economy! That’s why cellophane is the choice 
Hor cellophane offers (1) pure transparency of Wilson’s. You'll do well to choose it, too. 
and sparkle, (2) proper protection for bacon, Phone or write for an appointment with our 
8) low packaging material cost and (4) con- representative in your area or a selected cello- 
isvent, trouble-free performance on high- phane converter specializing in your field. 








ME ICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BLVD., PHILADELPHIA 3, PA. 
| ES OFFICES ALSO LOCATED IN ATLANTA, BOSTON, CHICAGO, DALLAS, LOS ANGELES AND NEW YORK. 
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“Mepaco TIPPER SMoKe GENERATOR 


st efficient and trouble free unit in our plant’’ 





Sigman Meat Company, Inc. 










9.0. BOX $292 T. A. 
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Mr. Hawley: 
16 Dear ae 
, i urchase order for one ge} 

i Pewee Gone This wait will be utilized for additional smoke 
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soi Tipper Smoke Gene Nag 

f houses in our sausage a 

: i on 
s | this is our third unit. Unfortunately, a 
for t As you may smith another unit; actually the capacity sa e vi 
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It might interest at bass euin Sanit schedule to two smoke ae prea = 
i aon tas « car iiey o 35,000 pounds, and could easily handl 
i apa ’ 
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Other Patents Applied For and Pending 
more. 

















9 ber of machines in our operations and Mepaco Smoke Generators are 

f ilize a tremendous num ; ent, and I feel that 7‘ h A 
/ We uti : alified to evaluate efficiency of ee tty ’ ee being used in: Argentina, Au- 

eles u . . . 
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Arthur L. Sigman 
President 
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ent. The Mepaco Tipper Smoke Generator 
completely adjustable as to volume and density. Smoke is draw 
forced by baffles Over a pan of water which picks up fly-ash, re 
eliminates need for water-spraying or chilling, which means tha 


remove phenolic acids or other coloring and flavoring agents fro 
duced draft fan introduces draft to the smokeh 


produces an enormous amount of cool, clean smoke, 





n through damp Sawdust, then 
sin, tar and soot. This process 
t the Mepaco process does not 
m the smoke. A heavy duty in- 
Ouse, to produce smoke by controlled smudging. 
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metal 


PACKAGING 


for Meat and 
Lard Products 


...from HEEKIN 


Heekin's research engineering experi- 
ence will help solve your meat and lard 
packaging problems. Call Heekin today 
and see for yourself that Heekin Cans are 
planned for your product and profit. Get 
Heekin Personal Service. 


ad 
HEEKIN 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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TOWER SHRINK: BETTER COLOR 


BIGGER PROFITS with... 
GEBHARDT 


4 IN BEEF HOLDING COOLER, BEEF AGING 
COOLER, OR BEEF SHIPPING COOLER. Temp. 
31°-33°. Av. Humidity 80 to 90%. B.H. units 
keep the color on beef longer with very little 
shrink. Positive humidity control eliminates slime 

and mold in winter months. 


aK | 











REFRIGERATION | 
SYSTEMS | 





FRESH PORK COOLER. Temp. 28°-30°. Av. > 
humidity 80 to 90%. F units firm up the pork, 
bringing out the quality and the color with 


ger 
1, WEBB . 
exceptionally low shrink. 


er 


WINKLE, 
y 5-666 


} > 
a GEBHARDT'S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 







3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 


RY, | 
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MEAT PACKERS 


SAVE SPACE, SPEED SET-UP TIME 


WITH BOSTITCH’ STAPLERS 


P. W. Rounsevell, Inc., of Boston ship their 
famous Maple Leaf Smoked Meat in 25-lb. 
and 60-Ilb. corrugated containers. They 
must have a package that will stand up to 
extremes of temperature and humidity. 


They set up their containers with a 
Bostitch® F94 Bottomer which allows 
them to assemble cartons as needed with 


Fasten it better and faster with 


BOSTITCH 


ERS AND STAPLES 


772 Briggs Drive, East Greenwich, Rhode Island 


8 





a minimum of storage space. And staples 
are unaffected by heat, cold, or moisture. 
Fast and economical too. 


To see how Bostitch staplers can benefit 
your business, call your Bostitch Economy 
Man—one of 350 in 123 U. S. and Canadian 
cities. He is listed under “Bostitch” in 
your phone book. 
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MORTON’S FAIRPORT MINE OFFERS 
EASTERN INDUSTRY A CONVENIENT NEW SOURCE OF ROCK SALT 


Located 29 miles east of Cleveland on Lake Erie, Morton's new Fairport 
Mine offers a convenience ‘‘bullseye” for Eastern industry. This new mine pyr a EE Oe a ee 
can deliver rock salt by boat, truck and rail, whichever is fastest and most 


economical, Name 


The new Fairport Mine is but one of Morton's four strategically located © Company 
domestic sources of rock salt that assure Morton customers prompt, de- dares 
pendable delivery regardless of size or location. 


Ces a } | RDM Ea eat Bente 


Salt and service for every need. Morton has two or more sources (mines, 
wells and solar ponds) for any grade of salt you may need. Morton ships 


be order the fastest, most economical way: by truck, train, boat or barge. 
Morton delivers promptly, whether you buy salt by the bag or shipload. 

nd finally, Morton sales organization is backed by the world’s most com- 
plete salt research laboratory. 


‘Write today for complete information on Morton's unique salt service for i1NDUSTRIAL DIVISION 
your industry, Dept. NP-12, 110 N. Wacker Drive, Chicago 6, III. 
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KENT Latest probuctio 
GAQ/FIRST QUALITY CUTS... 
NOW ARRIVING FRESHLY FRO; 


With new shipments of KENT meats now ap 
regularly in the United States, a full line of! 
first quality cuts for hotels, restaurants, instite 
and industrial processors is available. KENT im 
are packed in our own plants, assuring conty 
quality in every package. The polyethyle 2 
preserves freshness and prevents shrink. ~ 

KENT’s rigid quality control program enal ble 
to deliver products that meet your specifical 
on every order. 





































Among the products available now in good suppl 
and priced competitively are: Top and Bottom PO 
Rounds, Sirloin Tips, Top and Bottom Sirloin Butts j ™ 


bone-in and boneless Striploins, Chucks, Clodsand g 
‘ : g endw 
Ribeyes. Filets are also available. the con 
Also... in the KENT line. . . grinding meatsand§ ‘4°: 
manufacturing cuts for sausage kitchens, proces: — 
sors and chain stores. Packaged in 50, 60 or 70/b. - 
cartons, priced ex-dock, F.0.B. warehouse or de seooeal 


livered. Prompt deliveries in all 50 states andl while n 
Puerto Rico. (Distribution in Canada through oug “on™ 
Canadian affiliate.) 

Processors using the KENT brand tie their pro 
duction to the Meat Mark of Quality. Our reliable 
sources of supply and rigid specifications provides 
a steady flow of fresh, dependable product. Gor 
ernment inspection at sources in Australia, New 
Zealand, Ireland, and again at U. S. ports of enty, 
provide additional assurance of quality. KENT’ 
own employees even supervise dock operations. 





We 
Largest U.S. importers of canned and fresh frozen meals, Pe 
we maintain these sales and service offices: ox 
INTERNATIONAL PACKERS LTD. oo 


New York, 2 Broadway (4) Chicago, 135 S. La Salle St. em 
New Orleans, 812 Gravier St. (12) 
San Francisco, World Trade Center Bldg. (11) 


INTERNATIONAL PACKERS CANADA LTD. Be 
Toronto, 1470 Queensway(18) Montreal, 733 Williams St 


INTERNATIONAL PACKERS 


LIMITED 
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Adjustable to All Ty 
and Size Casings 





FEATURING NEW LONG BELT FEEDING UNIT 


Automatic diameter adjustment for artificial, 
sheep and hog casings 


Over 7300 uniform links per hour 

Links of any length from 3%” to 14! 
Cocktail links 1” to 2” 

Up to 18/20 MM casings double linked 
Change lengths in 2 minutes 


SOCCOCOCOOOSOSECOSESCEEES eoccccccccccccccccceesess 


Completely automatic 

Uses unskilled operators 

Man hour and space saving 
Portable... 20” wide x 36” long 


OVER 





MODEL 122ACL 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for E% 
Seffelaar & Looyen N.V., 90, Waldeck Pyrmont 


LINKER MA 


39 DIVISION STRE 
Manufacturers of TY PEELING MACHINE 
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PROTEIN 
PROFITS 
FOR 
SEVENTY 
PLANTS 


...with proven 


Trine ee 


CENTRIFUGES BY SHARPLES 


Cracklings no more! High-temperature processing with its 
penalty of low-value cracklings has become a thing of the past. . 
There are now more than 70 plants earning significant 
protein profits with the widely-accepted, low-temperature 
process using Sharples Trim-R centrifuges. 


By separating edible protein from fat at only a few degrees above 
normal animal body temperature, this proven centrifuge 

process yields a highly nutritious protein product that’s used 
extensively in bologna, frankfurters, loaves, and other all-meat 
products. This low-temperature processing also produces the highest 
quality bland lard which is light in color and low in free fatty acid. 
And the production costs are considerably lower than conventional 
methods producing products of much lower market value. 


For complete details on the Sharples low-temperature rendering 
process, contact your nearest Sharples representative. 
The Sharples Corporation, 2300 Westmoreland St., Phila., Pa. 


SHA RPL ES Representatives and associated 
companies throughout the world 
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A Missed Bet? 


The day may not be too far off when meat 
may find its position as the basic protein food 
challenged by materials of vegetable and/or 
marine origin which will be considerably 
lower in cost. 

While it may be difficult to imagine such a 
development originating in the United States, 
where relatively few people are forced to re- 
strict their meat consumption for economic 
reasons, there are large areas in the world 
where more meat, or meat-like proteins, are 
needed desperately. The search to find low- 
cost meat substitutes is being pressed and 
there is reason to believe that the seekers are 
having some success. 

While the development of desirable and 
economical substitutes for meat might not be 
immediately significant in its effect on the 
meat industry of the United States, the res- 
pite would be temporary and packers would 
eventually feel this new competition in their 
export and domestic markets. 

A few people who have given the possibility 
thought believe that packers should be pre- 
pared to join the new competition and become 
suppliers of protein foods of animal and non- 
animal origin. 

We are inclined to believe that the meat 
industry may have failed in at least one area 
in delaying or even preventing the develop- 
ment of a new competition. We have been 
content to segregate a considerable portion 
of animal material in the non-food category, 
degrading or wasting it, whereas research 
probably could have shown us how to con- 
vert much of this product into desirable and 
nutritious concentrated foods for humans. 

We realize that aesthetics—call them “ta- 
boos”—stand in the way of the acceptance of 
some animal materials as foods. However, this 
toad block is surmountable and does not even 
exist in the case of some peoples in some 
countries where hunger and economics dic- 
tate a more realistic viewpoint. 


News and Views 





A Drop of more than 30 per cent in net earnings of Geo. A. Hor- 


mel & Co., Austin, Minn., and a 2.5 per cent decline in sales 
tonnage during the fiscal year ended October 28 were attrib- 
uted largely to “downward pressures on margins, brought 
about by large supplies of poultry marketed at unusually low 
prices and by the increasing competition of all segments of 
the food business for the consumer dollar.” Chairman H. H. 
Corey and president R. F. Gray said the “continued high cost 
of slaughtering and processing beef” was an additional con- 
tributing factor. Because of inadequate supplies of processing 
beef, they explained, the company found it necessary to pur- 
chase substantial quantities on both the domestic and foreign 
markets. Hormel’s 1961 net earnings amounted to $3,147,435, 
compared with $4,532,616 a year earlier. Dollar sales rose 3.2 
per cent to $384,144,857, while sales tonnage declined 2.5 per 
cent to 1,094,486,860 lbs. The 1961 net profit was equal to 0.8¢ 
per sales dollar and 29¢ per cwt. of product sold compared 
to 1.2¢ per dollar and 40¢ per cwt. in fiscal 1960. 

Corey and Gray reported that plant improvements have 
been completed at Fremont, Neb., and Fresno, Cal.; a new 
distribution center is planned at Charlotte, N. C., and con- 
struction has begun in Austin on a new bulk animal feed 
plant, as well as substantial improvements to modernize the 
facilities and flow of product in the hog kill, in the beef 
coolers. and in the manufacture of sausage. “It is hoped,” they 
said, “that our stockholders and employes will have a grow- 
ing appreciation of the necessity of keeping our production 
techniques and facilities on a modern and up-to-date basis 
to reduce operating costs and to enable our products to meet 
competition more effectively.” 


A Full Hearing on the Armour and Company appeal for a pre- 


liminary injunction restraining enforcement of the federal 
ham moisture regulations that went into effect last month has 
been set for 10:45 am. Friday, December 15, by the U. S. 
Court of Appeals for the District of Columbia. The court 
granted the request of 17 packers to permit them to file a con- 
solidated brief as friends of the court to show “the tremendous 
harm which will be done to the meat packing industry and 
each individual packer if Armour’s request for a preliminary 
injunction is denied.” 


Meeting Im Alliance, Neb., last week, the executive commit- 


tee of the National Beef Council took a firm stand against 
closer alliance with the National Live Stock and Meat Board. 
The committee unanimously resolved “to continue its opera- 
tions to serve the beef industry as “it was created and in- 
tended.” The group said there had been pressure from the 
American National Cattlemen’s Association to merge the Beef 
Council with the Meat Board. Donald Bartlett of Como, Miss., 
immediate past president of the Beef Council, and William T. 
Schaffert of Dalton, Neb., president of the Nebraska Beef 
Council, were the principal spokesmen for keeping the orga- 
nization independent. “The Meat Board won’t buy advertis- 
ing to inform the 180,000,000 Americans (about beef), and the 
Beef Council must continue to get our story across,” Bartlett 
declared at the Nebraska meeting. 


New York City has been selected as the site of the 1964 annual 


meeting of the National Independent Meat Packers Associa- 
tion to give NIMPA members an opportunity at the same 
time to visit the 1964 World’s Fair in New York. The recom- 
mendation of the site was approved unanimously by the 
NIMPA board of directors at a meeting in Chicago late last 
week. The convention will be at the Americana Hotel, now 
being built in New York, and the dates will be in middle or 
late June so convention-goers can take their children along. 





CURVES present no problem in the installation of foam- 
in-place insulation. The expanding plastic follows the 
wall contours and is carried over the roof continuously. 





LIQUID insulating mixture is puddled into the truck doy 
panels through blending nozzles after the doors hoy 
been removed and laid on floor of company's garage 


Purveyor Reports on Foam-in-Place Insulation 


NSULATION is being replaced 
|: truck bodies by the mechani- 

cal staff of Grill Meats, Inc., an 
independent meat purveyor of San- 
dusky, Ohio, with a technique em- 
ploying a foam-in-place plastic. 

The new method has several ad- 
vantages, says Donal Goff, fleet 
superintendent. First, use of the new 
material reduces the time required 
to replace spent insulation from 16 
man-hours to three man-hours. This 
is the time needed to replace in- 
sulation and does not include re- 
setting the doors, repainting the 


- 


BLENDING nozzle is held by body mechanic Dick Jones as he makes an ad- 


body, etc. Second, the foam-in-place 
insulation forms a monolithic en- 
velope precluding vapor leakage. At 
the front and rear, the foamed plas- 
tic follows the contours of the truck 
body to form a continuous seal. 
Third, the material fills weak seam- 
ing, such as at the ceiling, and hugs 
the supporting framework closely, 
reducing the amount of heat in- 
filtrating the body. Finally, the in- 
sulation is non-hygroscopic. (Grill 
Meats has found ice chunks weigh- 
ing as much as 350 lbs. in removing 
insulation of the hygroscopic type.) 


4 


justment to proportioning pumps. Safety mask is worn to guard against fumes. 
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Goff reports that on the based 
the manufacturer’s claims 
purveyor’s experience in 
months of use, the new pol 
insulation appears to be very pram 
ising. a 

The Ohio firm some time 
plored the possibilities of f6 
place plastic insulation for” 
and plant, but decided then t 
high cost of application pre 
its employment. However, @ 
dusky tool company devel 
plication equipment costing 
$2,100 which made the process pint 
ticable. This equipment consis 
two proportioning pumps 
blending nozzle. The foam materials 
two constituents—a premix ami? 
resin—are blended by weight = 
forming the plastic foam. 

APPLICATION: The pumps more 
the materials to the blending 
plicator and return the excess to the 
containers. The applicator include 
a blending device operating at 25, 
rpm. to mix the two components @ 
the foam insulation. Air pressure 
25 psi. is required to push the plastt 
over short distances; free flow 
sufficient to fill vertical cavities 2 
the truck sides. 

The insulation foams and sé 
within about 15 minutes after 
plication. The material binds well® 
clean structural members, sheetifé 
etc. Several applications are ™ 
to fill the side wall cavities. 

In insulating the walls the ope* 
tor puddles in enough material at 
the base to fill the cavity to 4 
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t 9 in. The first application 
set up by the time the opera- 
pmpletes his circuit of the body. 
material will break before the 
hp bond can be broken. 
> foam insulation weighs about 
s. per cubic foot and has a K 
pr of .11 to .14. 

br 0° F. trucks the Ohio com- 

ty employs 3 in. of the foam-in- 

te plastic, which is about half the 

skness formerly required. The 

d weight is reduced significantly 
ind the cube of the body interior 
ican be enlarged. 

In foaming the material into 
lace there is no danger of bursting 
side walls. In expansion the plastic 
will seep through small openings, 
but does not exert great pressure 
and follows the truck body cavity. 
If an excessive amount is applied 
the material can be cut out readily, 
reports Goff. 

SAFETY: He warns that several 
precautions must be observed in 
using the foam. First, it is toxic and 
the workman must wear a suitable 
mask to protect him from the fumes 


and the work area should be well 
ventilated. Second, spillage must be 
removed from exterior surfaces 
prior to painting. Third, the plastic 
is inflammable and must be kept 
away from open flame. Welding 
must be done on the body structure 
prior to using the foam-in-place in- 
sulation. However, for about a 
Penny a pound more, the plastic 
can be formulated in non-inflamma- 
ble form, 

Success with foam-in-place insula- 
tion prompted management to take 
a second look at plastics in general, 
according to Goff. 

While the rear wheel well in the 
Grill Meat truck bodies permits bet- 
ler use of capacity and lessens the 
effort required of driver salesmen, 
it presents one vexing problem. The 


wall of the well is subjected to hard 
wear and may be perforated by 
abrasion or corrosion. If this hap- 
pens, dirt and moisture are packed 
into the body cavity immediately to 
the rear of the wheel, destroying the 
effectiveness of the insulation and 
causing body rot. The garage staff 
experimented with use of a sheet of 
semi-rigid plastic in this location 
and at the end of seven months it 
showed no signs of wear. The firm 
is relining all its rear wheel wells 
with this type of sheeting. 

Trial of plastic side wall sheets 
as replacement material at the time 
truck bodies were torn down for in- 
sulation was a natural development, 
according to Goff. The plastic sheets 
cost about the same as the material 
formerly used and they have several 
advantages. They are lighter in 
weight, have an impervious surface 
which eases cleaning and are corro- 
sion resistant. The sheets are at- 
tached to the body frame with rivets 
shot from a small gun. 

The firm is working with a plastic 
manufacturer to obtain sheets im- 


DONAL GOFF, fleet su- 
pervisor for Grill Meats 
of Sandusky, points to 
semi-rigid plastic used 
in wheel well to pro- 
tect body from road 
wear. The plastic does 
not pit or corrode or 
permit moisture or dirt 
to enter the space 
where insulating mate- 
rial is located. 


pregnated with color. Truck panels 
now are painted green and white, 
but it is hoped that use of color- 
impregnated sheets would eliminate 
the paint work and preserve the 
freshness of the colors indefinitely. 
The final place where use has 
been found for plastics is in truck 
door openings. Two 12-volt fans are 
used in Grill Meats trucks to keep 
air moving across the Kold-Hold 
refrigerating plates. These fans as- 
sure product protection, but tend 
to aggravate the refrigeration loss 
when doors are opened. The most 
practical way that has been found to 
lessen such losses is a split curtain 
of plastic-coated nylon. The curtain 
is suspended from the inside door 
frame and has bottom weights that 
swing it back into place as the driver 
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passes through in entering or leav- 
ing the cargo space. 

The driver descends from the 
truck by a diamond-plate outside 
step, sets his product on the plate 
and closes the door. The step is de- 
signed to eliminate need for putting 
product on the body floor before 
leaving. 

Decals now are used to put the 
firm’s name on the sides of delivery 
trucks. These signs formerly were 
painted on the sides, at a cost lower 
than the decals, but hand lettering 
tied up a truck for three days 
whereas decals can be applied in 
two hours. 

These developments are part of 
an overall program to improve fleet 
maintenance that has materially 
raised the efficiency of operations, 
says Sam Stein, Grill Meats presi- 
dent. Three years ago Goff was re- 
tained as supervisor for the firm’s 
fleet of 40 vehicles. Grill Meats, Inc., 
manufactures and fabricates meat 
products that it sells to branch and 
subsidiary merchandising companies. 
To service its dispersed fleet, the 
firm has a full-time mechanic at 
Piqua and a part-time mechanic at 
Columbus; trucks of the branch 
at Ravenna are checked on Satur- 
days by a Sandusky mechanic who 
has a midweek off-duty day. These 
men perform maintenance work 
that can be done with hand or light- 
weight power tools. All major re- 
pairs and body work are done at 
the Sandusky main garage which 
has two full-time mechanics and two 
full-time body men. This garage 
takes care of the cars and trucks of 
the Sandusky main plant. 

LONG LIFE: Prior to organiz- 
ing a formal fleet program, the firm 
rarely was able to log as much as 
50,000 miles per chassis. Much of the 
fleet now has covered between 
95,000 and 100,000 miles and several 
rigs are approaching the 125,000- 
mile mark. Target for the fleet is 
150,000 miles and this now appears 
to be attainable, says Stein. 

Part of the improvement in per- 
formance is credited to a shift in 
the kind of truck used (the firm 
has standardized on the 14%-ton In- 
ternational), but it chiefly is due 
to concentrating on fleet perform- 
ance, according to Stein. Better use 
of vehicles has been achieved with 
salesman-driver operators who are 
hired for their ability to sell. Their 
driving performance has improved 
considerably since they have be- 
come aware of the check being 
maintained on vehicle performance. 

Goff is a member of the manage- 
ment team and sits in on daily con- 
ferences with Stein; Gordon Erick- 
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son, general manager; John Gaydos, 
sales manager; Alvin Brengartner, 
comptroller; Wilson Camp, buyer, 
and R. Heenan production manager. 

CONTROL RECORDS: Goff’s 
controls consist of a series of per- 
formance records that are assembled 
by garage personnel and posted and 
analyzed by him. A scheduled pre- 
ventative maintenance system in- 
cludes: 1) 2,500-mile check which 
covers oil, greasing, steering, brakes 
and belts; 2) a 10,000-mile check 
which covers the above points and 
replacement of spark plugs, reset- 
ting points, checking condenser, 
adjustment of valves and checking 
ignition wires, clutch, brakes, gen- 
erator and starter; 3) after four 
10,000-mile checks, the truck is 
given a major examination in which 
compression is tested, the whole 
braking system is disassembled 
and inspected and the engine is 
steam cleaned and inspected. If 
needed, the motor is removed and 
disassembled for thorough testing. 
Along with its other work, the main 
garage can handle about three major 
overall inspections per week, and 
these generally are performed by 
the senior fleet mechanic. 

Other records include: 1) a daily 
checkoff sheet on which the sales- 
man-driver notes any malfunction- 
ing (each man is assigned to a spe- 
cific truck) and on which the gas 
and oil consumption and mileage 
are noted; 2) a garage work sheet 
on which the mechanic records the 
work done on a vehicle, costs out 
the parts and indicates the time 
spent by time clock punchings (this 
sheet is signed by both the me- 
chanic and the senior mechanic); 
3) an individual truck service oper- 
ating report on which the fuel con- 
sumption, repairs, tire changes, 
mileage, truck service time and de- 
lays are noted (this record is com- 
piled from the daily checkoff sheet 
and the garage work sheet); 4) a 
master cost sheet on which all of 
the fixed and variable expenses are 
tabulated with statistical data on 
fuel consumption, miles logged and 
the average total cost per mile and 
the average cost per day. The last 
two items flag areas where truck 
costs are too high because of im- 
proper route planning (involving 
stops that could be covered more 
economically from a closer branch) 
or excessively thin business. These 
figures can be compared with others 
to pinpoint poor truck utilization. 

Plans for record systems adaptable 
to almost any fleet are obtainable 
from major oil companies and truck 
manufacturers. 

CONTACT: While records are an 
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PLASTIC free-swinging curtains are 
employed to reduce the refrigeration 
loss which occurs when door is open. 


important aid in the fleet super- 
visor’s work, they are no substi- 
tute for on-the-spot supervision, 
says Goff. Typical highlights from a 
week’s log for Goff include: “daily 
recording of work sheets—purchas- 
ing of parts—saw salesmen on tires, 
truck refrigeration units and bodies 
—spent several hours examining 
new (plastic construction) freezer 
body—exchanged truck from San- 
dusky to Columbus—went on service 
call with mechanic—trip to Cleve- 
land to get refrigeration parts not 
available in Sandusky—spent after- 
noon with International Harvester 
field engineer regarding unusual 
problems with trucks—road-tested 
two trucks to locate problems found 
by drivers—worked on problems 
of changing present refrigeration 
system on semi-trailer. The trip to 
Columbus was also made to see me- 
chanic and drivers. I try to get to 
one branch a week to look over the 
trucks and records.” 

Goff last year plotted mileage per 
gallon of fuel for each vehicle and 
compared individual records with 
a plotted average. Unless there were 
reasons, such as hilly terrain and 
congested traffic, performances sub- 
stantially below the average re- 
flected poor driving techniques. As 
a result of this study—a visual pre- 
sentation that could not be brushed 
aside—corrective measures were 
taken. These involved a review of 
driving techniques inside the cab of 
the poor performers and have re- 
sulted in better overall mileage. 

The need for careful appraisal of 
any change in body or truck style 
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is illustrated by a recent experien 3 
of the firm. Grill Meats purchased , 
stub-nosed International which pe. 
mitted the installation of a Me 
body against the standard chasg 
12-ft. body. Superficially, it ap. 
peared that there would be a mex. 
urable increase in hauling capacity 
However, the shelf layout within 


Swi 








the truck, made necessary by ¢y a 
driver-salesman type of operation, on 
largely negated this gain in body. yh a 


space, reports Goff. Actually, only 
600 Ibs. of additional product coy 
be carried while the cost of oper. 
ing the larger unit was 1.5¢ per mh 
higher. Management has decided 
go back to the chassis for the ett 
body, Goff reports. Be 
The success of the fleet supe 
sory program can best be judged} 
the cost factor. Goff claims that, 
good performance figure for deliven 
truck costs, other than driver wa 
depreciation, insurance and taxe 
around 10¢ to 12¢ per mile Whk 
Grill Meats truck costs have edged 
upward as most units approach th 
100,000-mile mark, they are still only 








slightly above 8¢ per mile for 4) Stock. 
vehicles with a total logged mileay buyin, 
of 2,600,000 This is a substantial r- Packit 
duction from the cost level when § Tenn, 
fleet supervisor was employed ani § ;, reg 
does not reflect the savings achieved allege 
through prolonging useful truck life § i, ¢h 
Packe 

Bigger Role of Southeast es 
In Beef Production Seen | .,,.. 
The southeastern part of th§ fore 1 
United States is fast taking its place § for re 


































alongside the western range states § “the ; 
in the importance of total beef pro- § meth 
duction, Cushman Radebaugh, first § Swift 
vice president of the American Ne § stand: 
tional Cattlemen’s Association, td § in bu 
a combined convention of Califomia § resale 
and Nevada cattlemen’s associations the 1 
in Reno. their 
Because rainfall and abundant® pract 
stock water are not consi has | 
limiting factors in the Southeast ables 
most of the range land can be dow at co 
bled in carrying capacity by prope outle 
improvements, the Florida s sider 
said. Problems of range and hei— In 
improvement are complex and com- gh 
plicated by disease and climate, eg an * 
pointed out, but they are being ove by w 
come by science and practical #-— qu 
plication of techniques ! Vario 
from stockmen elsewhere. i. 
Radebaugh also stressed the need j é 
for more dry-lot feeding in ia 
Southeast and outlined different poe 
in regional cattle ranching. He & pe 
phasized that stockmen eve a 
must combine their efforts to 0 
mutual problems and provide “a 





better beef to the consumer, 












Fe bs& 


oS 
aS 


Eigiies 


@ghsi 


aetee 


=> 
s 
sS 


nileage 
ial re- 
hen no 
ed and 


hieved 





























swift May Appeal USDA Order Banning 


Price Guarantees to Livestock Dealers 


U. S. Department of Agricul- 
A ture order forbidding Swift & 
Company from guaranteeing 
prices to dealers before they pur- 
chase livestock at public markets in 
Swift's normal supply areas for re- 
sale to the company outlaws a bene- 
ficial practice, believed to be cus- 
tomary in the industry, and may be 
appealed to the courts, the company 
said this week. 

The proscrip- 
tion is among 
several in a 
cease-and- 
desist order, ef- 
fective December 
18, which was is- 
sued last week 
by USDA Judi- 
cial Officer 
Thomas J. Flavin 
in a disciplinary 
proceeding under the Packers and 
Stockyards Act involving livestock 
buying practices of Swift’s Neuhoff 
Packing Co. division at Nashville, 
Tenn. Flavin upheld Swift’s position 
in regard to several other practices 
alleged to be violative of the Act 
in the complaint issued by the 
Packers and Stockyards Division in 
May, 1958. 

“In condemning the practice of 
guaranteeing prices to dealers be- 
fore they have purchased livestock 
for resale to a packer,” said Swift, 
“the judicial officer has outlawed a 
method of doing business which 
Swift believes is usual and of long 
standing in livestock marketing and 
in business generally. In buying for 
resale, traders commonly determine 
the resale market before making 
their purchases. Swift believes this 
practice has not been harmful but 
has been beneficial because it en- 
ables dealers to buy from producers 
at country markets with an assured 
outlet at a fair price. We are con- 
sidering an appeal to the courts.” 

In his decision, Flavin said that 
guaranteeing prices to dealers was 
an “essential element” of a system 
by which the Swift plant regularly 
acquired livestock from dealers at 
various auction markets in Tennes- 
see, Kentucky, Mississippi and Ala- 

a during the 1952-57 period. He 
described the system as the “anti- 
thesis of competitive purchasing of 
livestock,” 

SYSTEM DESCRIBED: Dealers 
who regularly sold livestock to Swift 
telephoned the company’s buying 


T, J. FLAVIN 
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auction markets prior to the sales, 
he said, and were supplied with in- 
formation as to the prices Swift was 
paying there for livestock and, at 
times, the type of livestock needed. 
When prices at the country sale 
exceeded Swift's quoted price, he 
continued, the dealers would call 
back and request a higher quotation. 
Flavin explained: 

“With such information, the 
dealers bid on and purchased live- 
stock at country sales for resale to 
respondent and the price the 
dealers would receive from respon- 
dent for such livestock was the 
quoted price even though the mar- 
ket might fluctuate downward be- 
tween the time of quotation of prices 
and the delivery of livestock by the 
dealers to respondent’s plant in 
Nashville. In addition, in many in- 
stances the regular dealers sub- 
mitted to respondent their bills from 
the country auction markets. 

“Also, the record indicates that 
respondent knew the country sale 
or sales that each of the regular 
dealer-sellers to respondent would 
be attending on a particular day and 
respondent’s employes or salaried 
buyers would not attend such sale 
or, if a salaried buyer was present, 
he would not bid on or buy the 
same kind or class of livestock as 
the dealer, although in many in- 
stances such employe was experi- 
enced and qualified to buy such 
livestock. Furthermore, it was ap- 
parently understood that dealers 
who regularly sold to respondent 
were not to operate at the same 
country market. At least, respondent 
preferred that the regular dealers 
not trade on the same auction mar- 
ket.” 

Flavin said the arrangement was 
“comparable in result” to an agree- 
ment not.to compete. “The vice of 
this system of livestock acquisition 
employed by respondent,” he said, 
“is the resultant failure of respon- 
dent to compete at the country mar- 
kets for the livestock which it 
regularly received from the dealers 
and .a consequent lessening of com- 
petition, actual or potential, there- 
on.” 

The quoting: of price information 
to the regular dealers “went far 
beyond the usual trading in live- 
stock,” Flavin said. “This was not 
the case of a seller in possession of 
livestock negotiating the sale of such 
livestock t6-a buyer,” he pointed 
out. “The dealers did. not then own 








any livestock and had not com- 
menced bidding for livestock at the 


auction market. In addition, the 
price quotations were accompanied 
by a guarantee that the dealers 
would receive such prices upon de- 
livery of later-acquired livestock 
to respondent’s buying station in 
Nashville. This guarantee did not 
constitute part of the usual trading 
and dickering between buyer and 
seller.” 

He held that the quotation of 
prices violated Section 201.69 of the 
P&S regulations and also Section 
202(a) of the Act “in view of the 
fact that it was ancillary and neces- 
sary to the condemned system of 
livestock acquisition.” 

ANOTHER PROHIBITION: Swift 
also was ordered to cease-and- 
desist from what Flavin called “a 
less subtle means of avoiding com- 
petition,” an arrangement under 
which the company acquired a 
“split” of the top grade hogs pur- 
chased by a dealer at an unposted 
Tennessee auction market during 
periods in 1955 and 1956 for the 
same price the dealer paid, plus 
trucking charges. “The essential 
nature of the practice was to elim- 
inate competition” for top hogs, 
Flavin concluded. 

The judicial officer also held that 
Swift violated the P&S Act by em- 
ploying two market agency owner- 
salesmen from whom it purchased 
livestock at the Nashville stockyards 
to buy other livestock for the com- 
pany on an order basis at various 
country locations. 

Noting that commission firms 
and their salesmen operate in a 
fiduciary capacity in selling con- 
signed livestock, and much ‘is left 
to their honesty and discretion, he 
said: “When the salesman is on a 
buyer’s payroll for off-stockyard 
purchasing, it is apparent that there 
is a conflict-of-interest situation 
detrimental to the interests of con- 
signors and conducive to the favor- 
ing of respondent over other buyers 
of livestock from the market 
agency.” 

He ordered Swift to cease and 
desist from “employing as agents, 
for the purchase of livestock off 
public markets, owners of market 
agencies at public markets, or sales- 
men for such market agencies, from 
whom respondent purchases live- 
stock at the public market.” 

Flavin held that it wasn’t unfair 
or deceptive, as charged by the P&S 
Division, for Swift to pay fees to 
farmers and dealers for “spotting” 
cattle ready for market. He pointed 
out that the spotters were not the 
sellers or their representatives and 

[Continued on page 23] 
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ABOVE: Flanking two top beef carcasses are judges (I. to 
r.): John Pierce, deputy director, Livestock Division, USDA; 
Dr. R. Long, University of Georgia; Dr. Val Brungardt, Uni- 
versity of Wisconsin; Walter Mander, Lincoln Meat Co.; 
Ellard Pfaelzer, Pfaelzer Bros., and Dr. L. E. Kunkle, Ohio 
State University. TOP RIGHT: Pictured with side and primal 
cuts of champion pork carcass are (I. to r.): Bill Johnson, 
hog producer; Dr. D. Carlisle, University of Illinois; E. E. 
Johnson, hog producer and winner; Miss Kay Eickmeier, 
“Pork Queen;"’ Prof. J. W. Cole, University of Tennessee, 
and Gene Johnson, hog producer. AT RIGHT: Alex Chiap- 
petti (center), Chiappetti Packing Co., smiles agreement 
with findings of lamb carcass judges, L. Bratzler (left), 
Michigan State University, and A. L. Pope, U. of Wisconsin. 


Carcass Contests Focus on Red Meat Yield 


served in the quality carcass contests at the 1961 
International Livestock Exposition in Chicago, as 
evidenced by the attention given to cutability factors. 
For example, the lamb contest carcasses were rated 
for the first time on a combination scale, including qual- 


. GREATER emphasis on red meat yield was ob- 


ity and cutability. The highest grading was l-a: 1 for 
quality equivalent to average U.S. Choice or better, 
and a for cutability factors, such as a minimum loin eve 
area of 4.50 sq. in. per carcass cwt. in the 40/50-lb. 
range. On the other hand, 3-a represented a high- 
quality carcass that was lacking in muscling and/or 
was excessively wasty, resulting in low cutability. 

In the pork carcass contest the combined percentage 
of loins and hams to carcass weight was calculated and 
posted on the information sheet attached to each entrant. 

A total of 930 carcasses was entered in beef, pork and 
lamb divisions—one of the largest in the history of the 
show—indicating the increasing importance of the car- 
cass competition. Record numbers turned out to view 
the carcasses in the coolers of three Chicago packing 
plants: Lincoln Meat Co. for cattle, Agar Packing Co. 
for hogs and Chiappetti Packing Co. for lambs. These 
firms also served as hosts to the contests last year. 

Judges observed a steady improvement over past 
years in the quality of carcasses in all divisions of the 
competition. Dr. Robert W. Bray, University of Wis- 
consin, carcass show general superintendent, especially 
noted the larger number of trimmer animals this year. 

BEEF: Exhibited by Harry May, Mineral Point, Wis., 
this year’s grand champion beef carcass came from an 
Angus senior calf which weighed 935 lbs. live and 591 
Ibs. on the rail. It had 12.39 sq. in. of loin eye and a fat 
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cover of 0.7 in. over the twelfth rib. The animal placed 
third on the hoof. 

The champion carcass received $8.75. per. lb. from Al- 
len Bros., a Chicago purveyor, buying for John Helds 
Brown Bear Restaurant. This was the second highest 
price ever paid for a grand champion beef carcass; the 
record price of $10 was paid in 1958. 

The reserve grand champion carcass, exhibited by 
Lanny Gibson, Fayette, Ia., weighed. 865 lbs. on the ho, 
dressing a 522-lb. carcass. It had a loin eye area of 123 
sq. in. and 0.5 in. of fat cover. Pfaelzer Bros., Chicago, 
purchased the reserve for $1.85 per lb. ton Binge 
Restaurant, Chicago. mn 

Judges of the beef contest were: L. E. Kunkle, | 
State University, Columbus; R. A. Long, Universi 
Georgia, Athens; Walter Mander, Lincoln. Meat Co; 
Brungardt, University of Wisconsin,..Madison; Bia 
Pfaelzer, Pfaelzer Bros., and John Pierce, deputy ai 
tor, Livestock Division, U.S. Department of Agriculiiit 

Dr. Kunkle revealed that the winning -carcass) 
chosen on the basis of its large rib eye muscle, DI0& 
round, excellent conformation and good finish Wi 
wastiness. Pfaelzer, a purveyor, confided that ’ 
sonally would -have chosen another. carcass: aS TCS 
champion because it had a higher degree: of ma 
which is preferred by purveyors. : 

In the Lincoln Meat beef coolers the information 9% 
on the various carcasses calculated, among other items 
the carcass weight, the average fat covering 
average loin eye area per cwt. carcass. These figures fe 
the breed champions and reserve champions are a 
lows: Champion Hereford—543 Ibs., 0.57 in. and 2.20 
in.; reserve Hereford—610 lIbs., 0.5 in. and 2.27 sq. i 
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(EFT: Checking carcass against new three-grade cutabili- 
ty standards introduced this year for lamb and cattle 
carcasses are Dr. Robert Bray (left) of University of 
Wisconsin, carcass show superintendent, and Dr. W. J. 


Champion Shorthorn—653 Ibs., 0.73 in. and 1.72 sq. 
in.; reserve Shorthorn—712 lbs., 0.77 in. and 1.75 sq. in. 
Champion other breeds—738 lbs., 0.53 in. and 2.33 sq. in. 
(this carcass had the largest loin eye of all contenders) ; 
reserve other breeds—723 lIbs., 0.8 in. and 2.01 sq. in. 

Armour and Company’s “beef cattle improvement” 
program has set as its long-range target a loin eye area 
of 2 sq. in. per cwt. carcass and an average fat covering 
of no more than 0.1 in. per cwt. carcass. By this standard, 
the beef industry appears to be moving toward the ta- 
ble, at least in its carcass contests. 

PORK: The champion carcass chosen from 244 entries 
in the quality pork contest came from a lightweight 
(205 lbs. live weight) Hampshire barrow exhibited by 
E. E. Johnson & Sons, Clarks Hill, Ind. The dressed car- 
cass weighed 172 lbs., had a backfat thickness of 1.2 in. 
and was 31.1 in. long. It had a loin eye area of 4.9 sq. in., 
yielded more than 40 per cent in hams and loins and 
graded No. 1. 

Exhibited by Tom Wiley of Washburn, IIl., the reserve 
champion carcass, which weighed 180 lbs. from a 230-lb. 
live barrow, yielded 41 per cent in hams and loins and 
graded No. 1. It had a backfat thickness of 1.3 in., a 
length of 32.3 in. and a loin eye of 4.37 sq. in. 

Armour and Company, Chicago, paid $8 per lb. for the 


hd Visitors view new National Live Stock and Meat 
exhibit, located this year on ground floor in main 
tisieway leading to show arena. RIGHT: Albert Mitchell, 


International chairman, cuts frankfurter “ribbon” to open 
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Aunan, University of Minnesota. RIGHT: Armour and Com- 
pany personnel check on quality of breed winning beef 
carcasses: Robert Norrish and W. M. Elder, beef cattle 
improvement program, and Dr. L. P. Anderson, research. 


grand champion pork carcass, buying for Sure Save Food 
Marts, Inc., Chicago. This was $2 short of the record. Ar- 
mour also bought the reserve carcass for $1 per lb. 

Judges of the show were J. W. Cole, University of 
Tennessee, Knoxville, and G. R. Carlisle, University of 
[llinois, Urbana. Dr. Cole noted that “all of the hogs 
were considerably above average in quality and meati- 
ness.” The judges also cautioned against excess leanness, 
pointing out that this can lead to “tasteless wonders.” 

The progress of the hog industry in producing con- 
sumer-preferred pork was evident from the dressed hog 
carcasses shown in the Agar coolers. The amounts of loin 
eye area (in sq. in.) and the percentages of hams and 
loins to carcass weight for the top five carcasses in each 
of the weight classifications are as follows: 

Lights—1) 4.9 sq. in., 40.1 per cent; 2) 4.62 sq. in., 39.7 
per cent; 3) 4.38 sq. in., 40.2 per cent; 4) 5.28 sq. in., 
39.5 per cent, and 5) 4.05 sq. in., 40.3 per cent. 

Mediums—1) 5.04 sq. in., 39.7 per cent; 2) 5.06 sq. in., 
39.6 per cent; 3) 5.28 sq. in., 39.8 per cent; 4) 4.12 sq. 
in., 40.0 per cent, and 5) 4.39 sq. in., 39.3 per cent. 

Heavies—1) 4.37 sq. in., 41.0 per cent; 2) 4.78 sq. in., 
41.0 per cent; 3) 5.55 sq. in., 39.8 per cent; 4) 4.56 sq. 
in., 40.9 per cent, and 5) 4.39 sq. in., 39.9 per cent. 

By using the conversion table published in the March 


new NLSMB exhibit. Participants are (from left): Carl 
Neumann, secretary-general manager, NLSMB; Charles 
Potter, president, Union Stock Yards and Transit Co.; 
Mitchell, and Dean H. Kildee, International president. 
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LEFT: Receiving ribbon for champion beef carcass from 
Miss Betty McKellin of National Live Stock and Meat 
Board are (I. to r.): Mel Salomon, Allen Bros., Inc., 
which bought carcass for John Held's Brown Bear Res- 
taurant; J. Held and Leo Schneider of restaurant; Miss 
Patty Salomon, and Charles Vogel of Allen Bros. RIGHT: 


15, 1961, issue of The Hormel Farmer, one finds that all 
of these carcasses had better than 57 per cent of their 
carcass weight in the four consumer-preferred lean cuts: 
hams, loins, picnics and butts. Since fatback thicknesses 
also were well under 1.5 in. on all 15 carcasses, all of the 
animals were excellent meat type hogs, yielding about 7 
per cent more in lean, consumer-preferred cuts than the 
standard established by the USDA for a meat type hog 
(50 per cent in carcass weight). 

LAMB: The lamb carcass competition was marked by 
an unusually high correlation between on-hoof and car- 
cass placings. The grand champion, exhibited by Sunny- 
crest Farms of Somerville, O., placed fifth on hoof, and 
the reserve, shown by Purdue University, Lafayette, 
Ind., was third on hoof. Judges were A. L. Pope, Uni- 
versity of Wisconsin, Madison, and L, J. Bratzler, Mich- 
igan State University, East Lansing. 

The judging committee made these remarks about 
the grand champ: 

“This 53-lb. carcass from a 205-Ib. live lamb had 2.75 
sq. in. of loin eye and an average fat cover of 0.24 in., 


PLAQUE of National Independent Meat Packers Associa- 
tion is presented to top pork judging team from Okla- 
homa State University, which also was overall winner in 
intercollegiate meat judging contest sponsored by Na- 
tional Live Stock and Meat Board. Robert Tensfeldt, pres- 
ident, Stoppenbach Sausage Co., Jefferson, Wis., makes 
presentation to (I. to r.): Prof. L. E. Walters, coach, and 
team members Hugh Halsey, Rodney Orrell, Jack Tucker. 
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Armour and Company purchased grand champion pot 
and lamb carcasses and reserve pork and lamb carcass 
for Sure Save Food Marts, Inc. Principals are (from lef). 
John Sagert and Bob Dall of Armour; George Kokalis ¢ 
Sure Save; Miss McKellin; Walter Heidenreich, Jim Hunte 
and Art Sullivan, all of Armour and Company division; 


and demonstrated excellent muscling in both the leg 
lamb and loin eye. . . . It showed excellent quality of 
meat and marbling and firmness commensurate with 
external finish that was trim. This lamb had an excep. 
tionally meaty hind saddle.” 

The reserve champion weighed 90 lbs. live and 5 lhs 
dressed. The loin eye area was 2.64 sq. in. and the fit 
covering over the twelfth rib was 0.30 in. A member of 
the judging committee said “the meat was excellently 
marbled.” 

Armour and Company purchased the grand champion 
carcass for Sure Save Food Marts for $37.75 per lb. ani 
the reserve for $5 per lb. Alex-Chiappetti of Chiappetti 
Packing Co. said the carcasses in this year’s competition 
showed a marked improvement in meatiness. 

MEAT JUDGING: A meat judging team from Oklk- 
homa State University, Stillwater, took first place ina 
field of 24 agricultural colleges and universities from 2 
states in the 32nd annual intercollegiate meat judging 
contest held in connection with the International. Th 
contest was sponsored by the National Live Stock ani 
Meat Board, Chicago. 

The three-member team from Oklahoma scored 2/3 
out of a possible 3,000 points. Members of the winning 
team, coached by Prof. L. E. Walters, were Hugh Halsey, 
Rodney Orrell and Jack Tucker. Halsey was top indi- 
vidual in the annual contest, scoring 934 out of a possible 
1,000 points. 

The meat judging contest was conducted in the cooles 
of Oscar Mayer & Co., Madison, Wis., marking a de 
parture from the policy of past years. It is usually held 
in different packing plants in the Chicago area. 

A total of 72 contestants evaluated beef, pork al 
lamb carcasses and wholesale cuts on the basis of qual- 
ity, conformation and finish. The teams from the Uhi- 
versity of Tennessee and University of Illinois P 
second and third, respectively, in the competition. 

By winning the contest, Oklahoma gained a yeas 
possession of the Meat Board’s rotating challenge trophy, 
which must be won three times for permanent posses 
sion. The new trophy was placed in competition this yet 
after Iowa State University retired the previous 
in 1960. 

Chas. Pfizer & Co., Inc., New York City, presented 
the three top meat judging teams with cash aw 


[Continued on page 43] 
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USDA Swift Order ~ 
_ [Continued from page 19] 














He also upheld Swift’s practice of 
dding back the over-night “shrink” 
bam calves and hogs received and 
Miched in the evening at Nash- 
fille, after the animals were sorted, 
saced and reweighed in the morn- 
is He directed the company to 
ep complete records of weights, 
including such shrink computations 
and allocations, for at least six 
months, however, instead of dis- 
carding the shrink figures after 30 






no anti-competitive effect from the . 
actice had been shown by P&S. | 





prevent entry of screwworms, seri- 


‘ous: livestock pests. The action was 


taken as a result of the recent 
spread of screwworms into Alabama 
and Georgia from infested. areas far- 
ther north and west. 

Efforts are being made by federal 
and state officials to free the South- 
east of screwworms as rapidly as 
possible, so that areas in Florida 
where the insects can survive the 
winter will not become infested. 
Three inspection stations have been 
set up along the northern Florida 
line, where all livestock entering 
the state must be checked for screw- 
worms and treated if necessary. 


To eradicate outbreaks near the 
over-wintering area, male screw- 
worm flies made sexually sterile by 
exposure to radioactive cobalt-60 
are being released on both sides of 
Florida’s northern border. The sterile 
males mate with the native females 
and the eggs do not hatch. 


1962 Swine Conference 
The fifth National Swine Industry 
Conference has been scheduled ten- 
tatively for Columbus, O., in the 
early part of November, 1962, an- 
nounced conference chairman Paul 
Zillman, American Meat Institute. 




























































pol days as was Swift’s practice. 
cass Flavin also held that Swift had : 
my not given preferential treatment to Another Cost and Time Saving Innovation by JARVIS 
eee, feelers or other AMAZING NEW JARVIS 
‘unl B sellers at its Nashville buying sta- 
"S100. B tion. In addition, he upheld the 
eee 700 MULTI-PURPOSE BONE SAW 
leg corded its purchases from dealers 
" at the Nashville stockyard on the 
@ “turning of the ticket.” The practice WEIGHS ONLY 5 POUNDS 
map | “{dswing a line through the ori- PERMITS FAST BREAKING OF BEEF FOREQUARTERS 
ginal buyer's name on the scale . 
ea ticket, and adding the new buyer’s ON THE RAIL WITH ONLY ONE OPERATOR! 
1 rice, i f Stainless Steel Hanger Hole — to hang saw 
heft] ‘Snmon at the Nashville market, he | AIR POWERED SAW also | “Best tg PD Ty 
ber fF i i « used for breaking calf and | while running 
" said, and the ticket “clearly and g 
lent fully described the purchase of live- yearling hindquarters and Self Cleaning soenings 
_ Bstock on the turn of the ticket.” has many other packin from bone dust, 
mpi § The judicial officer’s order in re- Y “its 9 meat particles 
lb, and gard to buying livestock from house uses 
= ween - aman prices reads e Light weight fatigue-free 
in full as follows: . 
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my e paid by it for live- oil or : 
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“Respondent shall cease and desist oo aan only 
coolers § from guaranteeing to livestock 
a de-B dealers prices it will pay for live- High R.P.M. of the saw blade makes 
ly held = to be sold by them to respon- light pressure all that is required. Saw 
al ent for slaughter at any of its will perform as fast as the operator 
rk plants prior to the purchase of live- aR Ce ef 
f qual- stock by such dealers at public live- : % CER WOM. RO NERS COR US a 
e Uni stock markets in the normal supply Guard assembiy swings open for to steady carcass. Already acclaimed 
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trophy, (ti(twstst*t*é<“‘éété*:SCC ee mcrccmccmccccccmacac i a a ee ee i 
posses- H JARVIS CORPORATION—GUILFORD, CONN. |! 
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Meat Merchandising Parade 


Pictorial and news review of recent developments ; 
the field of merchandising meat and allied produc. 


NEW TOP BEEF brand of H. Mapelli & Sons, Inc., Denver purveyor, was in- 
troduced at annual Chef's Cuisine Show in Denver's Cosmopolitan Hotel, at- 
tended by many institutional buyers and restaurant managers. Thornton-Ma- 
pelli Colorado Royale beef, grown on ranches of ex-governor Dan Thornton 


of Colorado, is being promoted as “‘trafficated beef, controlled all the way 


from the pasture to the consumer's table.’’ Roasts, steaks and institutional 
cuts were exhibited in refrigerated display at show, and hot samples served. 


FESTIVE HAM, smoked with hickory 
and fully cooked in champagne, is 
being marketed nationally in 3-lb. 
and 5-lb. cans by The Rath Packing 
Co., Waterloo, la. Said to be first of 
its kind, ham is cooked in cham- 
pagne, which gives it champagne fla- 
vor, after it has been boned, trimmed, 
cured and smoked with hickory. Dix- 
on & Parcels Associates, Inc., New 
York City, designed cans, which are 
manufactured by American Can Co. 
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ALL-AROUND visibility and product 
protection are dual advantages 
claimed for Plasti-Lok polystyrene tray 
being used for first time in industry by 
Colonial Provision Co., Boston. Firm 
packs 80,000 to 100,000 Ibs. of 
wieners weekly in rigid tray, which is 
overwrapped with plastic shrink film to 
make durable, transparent package. 
Plastic tray blanks used by Colonial 
are die-cut by Container Corp., which 
is among carton manufacturers li- 
censed to sell blanks by Charles E. 
Palmer of Somers, Connecticut. 


THE 


‘“TWIST-URTER™ held by Lisa Loghin 
is spiral-shaped frankfurter created by 
American Kosher Provisions (Co, 
Brooklyn, to tie in with dance craze. 


SLEEVE-PACK being tested in Mid 
west by Kal Kan Foods, Inc., los 
Angeles, contains three cans of med: 
ball-shaped pet food, “Kal Kar 
Rounds,"’ in beef or chicken flavos. 


=3 to 


DIVERSIFIED _ institutional line af 
canned meat products now is di 
uted nationally by John Morrell & 
Co., Chicago. Eleven items, f 
under Morrell Pride label, incw 
beef and gravy, pork and giaM 
beef with barbecue sauce, POs ™ 
barbecue sauce, corned b 4 
ham shanks, ham chunks and 
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{50 Boss "H-Control"” Hydraulic Grate Dehairer. The hydrau- 
lie controlled dehairer with simplified "H" type lever control. 


HYDRAULIC DEHAIRER 





wee a Loe 


“FF = = wm 


‘ 
a 
f 


Complete vinnns Control 


Mechanical muscles directed by a 
single ''H TYPE”’ lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE" shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


v 
Heavy steel construction throughout. 
v 
Grote bars—extra heavy, high qual- 
ity, cast iron. 
v 
Cradles— perfectly formed forged steel, 
reinforced with welded-in tie rods. 
v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
v 
Totally enclosed reducer gears run- 
ning in oil. 
Vv 
Hog killing and kindred equipment 
to go with dehairers. 


er 


levers. The #150 BOSS ‘H-Control” 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘'H-CONTROL" and 
through the flexibility of hydraulic 
action. 


PURCHASERS 


v 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

v 
Standard 10 H. P. motors. 

v 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

v 
Installation supervision by factory 
service man available. 

v 
Capacity 125 hogs per hour. 

v 
Built by world's foremost Dehairer 
manufacturer. 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, III, 


ic Lewecials wen Gin cute 
CINCINNATI-16, OHIO 
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NEW EQUIPMENT and Supplies’ 





usa 
Meat 








MEDIUM WEIGHER (NE 
1108): Medium-capacity 
(75-lb.) automatic net 
weighing machine can be 
used separately or in con- 
junction with existing fill- 
ing and packaging equip- 
ment. Weigher contains 
heavy-duty, even-balance 
lever scale equipped with 
air-operated dump mecha- 





nism on hopper. Hopper 
capacities range from % to 
2 cu. ft. Scale has control 
sensitivity to accuracy of 
% oz. and dial that can be 
read to 1 oz. Simplified 
automatic adjustable con- 
trols are mounted on scale 
for operating feeding 
equipment. Made by The 
Exact Weight Scale Co., 
Columbus, O., machine is 
30 x 20 x 36 in. 


ENDLESS BELTS (NE 
1091): Endless polyester 
belts for conveyors, power 
transmission and other 
uses are available with 
strong, precise, smooth- 
running flexible splices 
from International Ultra- 
sonics, Inc., Cranford, N.J. 
New ultrasonic splicing 
method requires no heat cr 
cement and no tapering, 
scraping of coatings or oth- 
er special end prepara- 
tion. Pin feed registration 


and micrometer alignment 
are used for accurate end 
positioning. Overlapped 
ends are traversed by ul- 
trasonic vibrating horn, 
which transmits energy 
through polyester in such 
a way that surfaces adhere 
positively without applica- 
tion of more than mild 
clamping pressure. For 
food processing, polyester 
promises non-absorbent, 
non-staining, easy-to- 
clean conveyor belts. 


PACKAGING MACHINE 
(NE 1110): Machine can be 
used to package wide va- 
riety of items, including 
sausage and other meat 
products, in polyethylene 
and other shrinkable films 
with compact closure com- 
parable to overwrapping, 


according to Doughboy 
Industries, Inc., New 
Richmond, Wis. Unit is 


equipped with two clamp- 
ing bars that hold bottom 





of film securely during 
loading process. Because 
of compacting device, 
which permits sealing close 
to package contents, mini- 
mum of film is required, 
resulting in film cost sav- 


ings. Sealing is accom- 


Use this coupon in writing for further information on New 


Equipment. 


Address The National Provisioner, 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (12-9-61). 


SP DOUUNNOTD cewcccacccvcecvedecces 


eee Ue EPEC OOOO ECOCCCOSOOOCOCOCOCO OCS Cree 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 











TWO-IN-ONE “MINCEMASTER” (NE 1104): The 
Griffith Laboratories, Inc., Chicago, has introdueaj 
its new two-in-one “Mincemaster” that featur | 
two plates and two knife mounts locked on op 
shaft in cutting chamber. Advantages include: choigg 





of 12 cutting combinations; hopper capacity of more 






















than 500 lbs., and three-bladed knife mounts with 
easy-to-replace insert blades (two plates are ayvail- 3) . 
able in seven sizes of holes). Provided are two p- besa 
placeable lug rings, as well as a one-piece neck wee 
casting. New model is powered by 100-hp. motor gin of 
with nine V-belts. ‘) F 
commit 
NLSMI 
plished by hot knife cutoff, phase, 60-cycle current § trolled 
which gives positive bead Unit can be operated in§f promot 
seal. Semi-automatic ma- _ hazardous or wet locatios§ 5) T 
chine handles items up to in complete safety because § will be 
16 x 16 in. and will com- it has no exposed wires or § earmal 
plete up to 40 cycles per open flames. source: 


minute, depending on items 
packaged. It is equipped 
with emergency stopping 
mechanism. 


FOOT HEATING DEVICE 
(NE 1095): Radiant heat- 
ing device that provides a 
constant 10° increase in 
temperature at floor level 
has been announced by 
MacNeal & Dashnau, Ivy- 
land, Pa. It is designed to 
promote worker efficiency 
by keeping employes’ feet 
warm in packing and proc- 
essing plants and in ship- 
ping areas where floors are 





cold and damp. Construct- 
ed of durable laminated 
tempered masonite, the 
120-watt heater measures 
20 x 24 x 5/16 in. and oper- 
ates from 120-volt, single- 
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TAPE DISPENSER (Nig Such f 
1109): Tape dispensers are the ss 
designed for freezer, trans- § mittee 
parent, masking and other The 
tapes on a 3-in. core. h- 
troduced by Minnesote 
Mining and Mfg. Co, & 
Paul, device cuts waste by § 2 prog 
preventing curling and by 0 hog 
controlling amount of tay pork | 
dispensed. Unit can be st oo c 
ese 
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Board 

ducer: 

i ‘lms, 

licatio 

os e  & associ 

to dispense %4- to 4¥p-in ae 
strips of tape. Strips fed 

onto scalloped plastic °° ™ 

wheel that holds tape § 4) 

lowing easy pickup withou! oa 

touching tape ends. es 

pensers are of metal cot ee 
struction in green : 

Each weighs 7% Ibs. De 5) 


vice is adjustable for rig Curre 
or left-handed persons — 
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NISMB Widens Scope of 
Meat Specie Promotion 


The National Live Stock and Meat 
poard, Chicago, in line with an ex- 
ing program of meat specie pro- 
motion, has enlarged the scope of its 
beef and pork promotional activities, 
specifically, and has set the stage for 
promoting meat in general on the na- 
tion’s highways through a series of 
ice | auto bumper stickers. 
The group’s executive committee, 
meeting with the program and poli- 
cy committee in Chicago recently, 
y approved the following beef promo- 
J tional recommendations: 
\ 








1) The Meat Board’s beef pro- 
motion committee will be enlarged 
to 15 members, seven of whom will 
be NLSMB directors and eight (a 
majority) to be beef men who are 
not directors. 

2) At least two-thirds of the 15- 
member committee shall, at all 
_ times, be beef producers. 
dre 3) Board funds for specie promo- 
= tion are to be allocated by the direc- 


be tors in proportion to the species ori- 
otor | &2.0f Meat Board income. 


4) Funds for the beef promotion 
committee will be allocated by the 
~~ f NLSMB directors and then be con- 
urrent § trolled and expended by the beef 
ted inf promotion group. 
cation § 5) The beef promotion committee 
ecause § will be authorized to receive funds 
ires ot § earmarked for beef promotion from 
sources other than the Meat Board. 
2 (pm Such funds will be expended under 
ors av @ the exclusive control of the com- 
trans. | mittee on beef. 

j othe @ ©The following recommendations of 
re, In § the pork committee also were adopt- 
esota § ed by the executive group: 

‘o, &@ 1) The Meat Board will institute 
aste by #8 program of increased collections 
and by on hogs and priority will be given to 
of tae Pork promotion suggestions of the 
be sf pork committee in the expenditure of 


these collections. 
\ 2) Anumber of steps will be taken 











to stimulate awareness of Meat 
Board activities among livestock pro- 
ducers. Attempts will be made to ex- 
pand the NLSMB story through 
iB ‘lms, folders and pork industry pub- 
lications, as well as direct contact at 
y #® ™eetings held by livestock and farm 
~— ® associations, 
4%-in§ 3) An evaluation of the Meat 
ys feed Board’s current pork program will 
plastic be made. 
pe, a 4) The executive committee will 
vithout allocate funds for production of a 
. Di ‘elevision film dealing with pork. 
1 con- The pork committee will assist in 
Planning the movie. 
5) The Meat Board will expand its 
current work with the restaurant in- 















dustry for the purpose of including | 
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DESIGNED 
TO PRODUCE 


succulence... 





IT ACTUALLY 
DELIVERS 


customers 





(and holds ‘em) 
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alkar-rasmussen 





the smokehouse that 


‘makes meat that 


makes money!” 


Constantly aware of the thin thread of 
loyalty upon which a food product hangs, 
an alkar e rasmussen smokehouse has to 
be superbly engineered, conscientiously 


constructed and serviced. 


Send for the basic specification sheet 
of all alkar e rasmussen units — plus facts 


about “palates, prices and profits.” 


ALKAR ENGINEERING CORPORATION 


329 Wilson Avenue ¢ (Box 12) * West Chicago, Illinois 


Phone: 231-1810, Long Distance: 312-231-1810 





Rep. S. W. States: 
H. D. Laughlin & Son, Inc. 
3522 N. Grove 
Fort Worth 6, Texas 
Market 4-7211 








18 cu. ft. general purpose trucks 


GLOBE no. was 7180; B-H no. is 7180. This is one of 100 quality sizes and 
styles of trucks formerly manufactured by GLOBE and now by B-H from GLOBE 


prints and dies. 


If you do not have latest GLOBE catalog no. 501 
send for your free copy today. 


Ree EQUIPMENT CO. 


818 E. 26th St. 





Kansas City 8, Mo. 


Who now manufacture the complete GLOBE line of 


TRUCKS, all types »« DRUMS, VATS + 
« LAVATORIES 
¢ PRE-SLICING MOLDS 
STUFFING CARRIAGES 


TABLES + WHEELS & CASTERS 
LOAF MOLDS 


SAUSAGE DUMP BUCKETS 
* HAM MOLDS 
« HAM PRESSES 


P.O. Box 443 
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more pork in restaurant menus: & 
veloping interest in portion gop, 
of pork items, and standard, 
pork products as served in py. 
eating places. 
| The auto bumper banners yp 
|created in response to specific », 
|quests for this type of Promotion, 
| material from livestock growers aj 
feeders throughout the country, i, 
NLSMB says. The four avails 
types feature the following me 
sages: “Everybody needs MRM 
“You can’t beat BEEF,” 7 
winner—PORK” and “Let's 
LAMB.” b: 

The banners, which are expeciaj 
to aid in building consumer inter 
in meat for the coming holiday gq. 
son, are easy to apply, since they yi 
stick to the car bumper x 
soon as the protective covering jsr.. 
moved from the pre-gummed hack. 
ing. Each of the strips has bold din 
black lettering on an eye-catching 
17-in. fluorescent yellow-orange 
background for maximum visibility, 





PUD i: 




















Information Kits to Aid 
Hog Cholera Mobilization 


Leaders in the efforts to eradicate 
hog cholera will have complete kits 
of information to guide them in s- 
ting up local, county or state pn- mere 
grams, announced Livestock Con ° fut le 
servation, Inc., Chicago. Distributim Peer ¢ 
of this material, prepared jointly by 
LCI and the U.S. Department of Cut 
Agriculture, is getting underway, Dexter c 
said R. Harvey Dastrup, executive Monger. 
director of LCI and secretary of the Cut re 
national LCI hog cholera committee Big Dex 

Charles E. Bell, jr., federal exten- inest, 
sion service, USDA, headed an edi- 1). any 
cational subcommittee of the nation- 
al group in selecting and preparing § 
the material. The federal extension / 
service will provide the kits fo §ig 
agricultural extension workers aif} 
other land grant college personne, 
and LCI has assumed responsibility 
of making them available to leades 
in groups related to and allied wit 
the swine and pork industry. 

In addition to promoting a higher 
rate of hog cholera immunization 
and distribution of educational mz 
terial, the national hog cholera com- 
mittee is assuming responsibility “bs 


Russell a 






encouraging and assisting in the ot- 
ganization of state groups. 


Canadian Conference Set 

Meat technology and other majet 
areas of the food industry will be 
explored during concurrent sessi0s 
at the 1962 conference of the Canadi- 
an Institute of Food Technology, Mal 
31 and June 1, in the Royal York 
Hotel, Toronto, Ontario, 
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ie SINCE 1818 

"| Gy 

ties The Right Knife 

dicate 

te kis Beussell and Dexter quality cutlery 

ee ps you cut costs three ways... 
Con. Cut labor costs. Russell and 


of the H Cut replacement costs. Russell 
mittee nd Dexter cutlery is made of the 
extel: Kinest, most durable steels avail- 
n ed ble anywhere. It’s made to last! 
ration- 
sparing 


the or- llustrated at right: No. 1012 Boning Knife; 
bes No. 0120 Steak Knife, No. 012 Butcher 
fe, No, 012 Skinning Knife, No. 12S Steel 


America’s Foremost Fine Cutlery 
Since 1818 





; 








RUSSELL HARRINGTON CUTLERY CO. 
Southbridge, 















NATIONAL PROVISIONER, DECEMBER 9, 1961 





i 
4 
- 
H 
' 
| 
' 


SOR SA AAPOR EEE ABE PS 


ashi sae 
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prevent rancidity 


in fat-containing foods 
¢ 





with the 


formulation 


dest suited to your needs 


Cooking, baking, deep frying . . . no matter what your 
processing method, Sustane is your assurance of product 
freshness. Sustane BHA is used effectively alone or in 
combination with other antioxidants to provide a carry- 
through protection that keeps food fresh far longer. 

Sustane antioxidants are available in several con- 
venient, economical forms for maximum time, labor 
and money savings. We will be happy to recommend 
the Sustane formula best suited to your product. 


available in 6 formulations 

















Sustane BHA Tablet Lard 


Shortening 





Edible Tallow 

i A Oleo Oil 
cates — Rendered Beef Fat 
Frying Oils 
Inedible Tallow 
inedible Grease 
Paraffin Waxes 
Citrus Oils 
Sustane 3 Liqui Essential Oils 
Reta —_ Baked Goods 





Sustane 3-F Flake 








Cake Mixes 

’ P Food 
Sustane 6 Liquid pe ye arg 
Confections 
p Potato Chips 
Sustane BHT Crystalline Shelled Nuts 

















Technical assistance in selecting the most effective Sustane 
antioxidant for your specific needs is available 

on request. For detailed information write to UOP Products 
Department or our Sales Representative: 

WILLIAM E. PHILLIPS, INCORPORATED 

435 North Michigan Avenue, Chicago 11, Illinois 


Stistane’ COMPANY 


@ 30 Algonquin Road, Des Plaines, Illinois 
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THE 
HAN THAT 
LAID AN 


I66 


APFIZER PFABLE 


THEY PUT HER IN THE LINE, SECOND ROW, THIRD FROM THE LEFT IN THE 
BIGGEST THEATER IN TOWN. 


Protect your featured performer against color 
MORAL: fading with low-cost, easy-to-handle Pfizer 


a ee Oe Oe Oe Oe 


SODIUM 
ERYTHORBATE 


_-~ 
” SHE MIGHT HAVE BEEN THE PRIDE 
OF HER OWN HOME TOWN, 
BUT SHE FADED FAST UNDER 
THE LIGHTS.™ 


- 


‘ 


@®@eeese@*eaeeesvge® 
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WHEN SHE COPPEDA BLUE —_. AND WINNING WAYS LING Wi 
RIBBON AT THE COUNTY AND W , NOTHING WOULD 


™ I E€AIR FOR HER GOOD LOOKS.. 00 BUT TO TRY SHOW BIZ IN THE BIG CITY. 





BUT THE GOING WAS ROUEH FOR ALITTLE WHEN FINALLY SHE LANOED A SpoT 
GAL FROM THE COUNTRY, AND SHE BEGAN OF HER OWN, EVEN WITH FEATURE 
TO LOSE THAT CORN-FED GLOW. BILLING SHE COULDN'T ORAWA NOTICE 


CHAS. PFIZER & CO., INC. 
CHEMICAL DIVISION 
BROOKLYN 6, NEW YORK 


Please send me 
Technical Bulletin 100, 


Pfizer Products for 
the Meat Industry 


| 
’ 
| 
J 
i 
t not only hams but franks, bacon and i 
er processed meats against color-fading... i 
eificiently, economically. Just add a small j 
unt of Pfizer Erythorbic Acid or Sodium Ery- And a working sample of 
te to the chop for franks, bolognas or , C) Pfizer Erythorbic Acid () Pfizer Sodium Erythorbate 
' 
t 
| 
i 
t 
8 
a 





"luncheon meats. Spray a solution of either on 
Wesliced hams and bacon. Add sodium erythor- 

_ bate tothe pump pickle for hams or to the curing 
ckle for corned beef. Your products will have 
€ye-appeal to insure they'll be sell-out per- 


ers. Mail this coupon today to get more of 
the facts. 


NATIO 


NAME 
TITLE 
COMPANY 
ADDRESS 
CITY. 
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Volume of Meat Processed by Locker-Freezers 
Rises; Cattle Slaughter Drop Reflects Value Rise 


The total volume of meat and 
poultry processed by the frozen food 
locker and freezer provisioning in- 
dustry increased from 1,100,000,000 
Ibs. in 1945 to 1,800,000,000 Ibs. in 
1959—a 64 per cent rise. The aver- 
age volume of meat and poultry 
processed per firm increased from 
168,000 Ibs. in 1954 to 203,000 Ibs. in 
1959, a gain of 21 per cent. 

These facts are contained in a re- 
port entitled “Highlights and Trends 
of the Frozen Food Locker and 


published recently by the Farmer 
Cooperative Service of the U. S. 
Department of Agriculture. 

The total volume of livestock 
slaughtered by locker plants in 
1959 was estimated at 2,800,000 head, 
the same as in 1954 but 700,000 more 
than in 1949. In 1954 slaughter vol- 
ume was divided equally between 
cattle and hogs—1,400,000 head 
each. In 1959, however, hog volume 
increased to 1,700,000 head, while 
cattle volume declined to 1,100,000 


Freezer Provisioning Industry,” head during the same year. 





2 cutters in 1 


with counter- 
rotating 
knives 


Another I, KOBROWSKI CO. Import 


PRESTO ‘automat’ cutter 


Finest combined cutting and mixing action 
all-ways . 
cutting action protects protein content by avoiding 
overheating and mashing. Produces all types sausage 
and portion control meats. 





... better 

. . fully automatic. Uniform texture. Sharp 6 sizes: 

_ 125 to 800 tb. 
bow! capacities 








SPEED: top quality, fine cut emulsion from un- 
ground fresh or frozen meat in 3 minutes; coarse cut 


Counter-rotating 
in even less time without removing any blades. 


blades give clean, 
sharp, direct cut; no 


QUALITY: No fat separation—you can use over 50% mashing 


fat in product without separation. 





ECONOMY: this one machine can eliminate grinders, 
mixers, mills, mincers, ice-makers. 





4 separate speeds: 2 
speeds on knives; 2 
speeds on bowl 


The PRESTO is unconditionally guaranteed. Buy .. . 
or lease . . . either way it pays for itself quickly. 
Demonstration in your plant now available. 














625 N. Kedzie Ave., 
Chicago 12. Ill. 
SAcramento 2-3800 


BARLIANT & ©. 








According to the report 
changes in the volume of cat#] 
hog slaughter between 1954 
1959 were due to changes in 
and hog prices during this 
Cattle prices were much lower 
hog prices in 1954, so fas 
slaughtered more cattle for | 
consumption. In 1959 cattle gm 
had recovered and hog prices 
down. Thus, farmers slaugh 
more hogs and sold their ca 

The volume of pork cured 
by locker-freezer plants ame 
to 135,000,000 lbs. This was | 
cent above the 129,000,000 I 
in 1954, but 11 per cent h . 
151,000,000 Ibs. cured in 1949, 

There were 6,520 plants 
cent of the total) curing pomey 
1949. In 1959 the number hada 
clined to 4,650 firms, or only 4 . 
cent of the industry’s plants, Hipp. 
ever, the average volume of ; 
cured per plant increased from. | 
200 Ibs. in 1949 to 29,100 Ibs. in 

Processing services offered 
locker and freezer provisioni 
dustry are frequently expand 
sometimes reduced or elimin 
demand changes, the report pol 
out. In recent years the percentag 
of firms engaged in the follow 
processing activities has risen: Gi 
tom livestock slaughter, livesieg 
slaughter for sale, pork sausage iiak 
ing and curing meat for sale. P 
essing portion-control meats 
recent addition to the services 

Total industry sales amounted 
about $845,000,000 in 1959. Of this 
total, sales of meat, poultry and 
commercial frozen foods were & 
timated at $550,000,000; home 
freezer sales at $160,000,000; custom 
services at $118,000,000, and mis- 
cellaneous at $17,000,000. Average 
sales per firm were estimated a 
$85,500 in 1959. 

Meat and poultry represented % 
per cent of the average firm’s sales 
in 1959. Of the average firm’s meat 
and poultry sales of $47,900 that 
year, 65 per cent were made in buk 
quantities to locker and_ home 
freezer users; 13 per cent from 
retail meat counter in the plant, and 
22 per cent of sales were to restal- 
rants, institutions and other whole- 
sale outlets. 

The number of locker plants, aftet 
rising to a peak of 11,600 in 1951, 
has declined to about 9,000, the 
booklet explains in giving 4 
history of the industry. While locker 
plants were declining in important 
a new type of business develo 
freezer provisioning or f 
In January, 1960, more than 900 of 
these firms, which provide no lock- 
er rental service but cater t0 
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NoT JUST ONE 
or TWO, 


~~" THREE MIXERS 


<S 
NEW —-“% 
HAMILTON Patent applied for 


tid SIDUTY 


TOR 


The TD mixer can be 
used on these standard 
Hamilton kettles. 









Hamilton’s new TD Triple 
Duty Agitator reduces costs, 
increases efficiency . . . makes 
mixing easier. With combined 
efforts of three agitators, noth- 
ing escapes the mixing process 

. déad spots are eliminated. 
Designed to provide the utmost 
in efficient, economical mixing, 
the TD gives you the latest in 
easy-cleaning, sanitary design 
at a very reasonable cost. For 
mixing and cooking, specify 
Hamilton Stainless Steel 
Kettles. They are efficient, 
designed for easy cleaning, and 
precision-built to operate year 
in, year out with a minimum 
of maintenance. Write for cata- 
log illustrating 
conventional and 
steam - jacketed 
kettles with or 
A Without agitators. 





Style A ; 
an jacketed. ‘on v4 
gallon capacit; ype 

or 316 stainless steel. 40, 
90, or 125 p.s.i. 






Style SA 
Like style A except it has 
balloon jacket and tubular 
legs with adjustable feet. 


Style CW ] 
Manually operated _ tilting 
kettle, available with hy- 
draulic dump. 30 to 1 
gallon capacity. Specials 
up to 300 gallons. For 
heavy, viscous products. 













ESTABLISHED 1876 


820 STATE AVENUE 
CINCINNATI 4, OHIO 





HA OF 
BRIGHTON Corp. 
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IT 
FROM 
ME... 


not any hog will do! 


It takes a special kind of hog to supply the meaty, 
lean loins that go into the New Belfry Brand 
Canadian Style Bacon. . . . These carefully selected 
loins are introduced to Belfry’s exclusive “slow ‘n 
tender” hickory curing to give each meaty 34 pound 
chunk real old-fashioned flavor: a delectable tangy 


taste and palate tempting color. 









It’s Canadian Bacon 
at its very best... 
the kind that means 
repeat sales for you. 
Now in the clear, 
see-thru Belfry 
Brand package. 
Get ready for im- 















mediate sales on 
this profitable 
item. Follow the 
lead of your 
customers .. . 
demand the 
Belfry Brand. 













CANADIAN,” 


yee 
saigowan & BELACK 


Call or Write Now! 


FRIEDMAN & BELACK, INC., 634 Washington Ave., Phila, Pa. - FU 9-7007 


NEW CANADIAN STYLE BACON 
NOW AVAILABLE EVERYWHERE! 

















Bunn Tying Machine, one of two in this plant, 
makes short, pleasant work of tying rolled roasts. 


4 aN 


aS 


sf, oe 
aoe 


PACKERS EVERYWHERE PROVE: : 
Tying meat by hand is 
old-fashioned and costly 


In packing and _ processing plants 
across the country, where Bunn 
Machines have modernized meat 
and poultry tying, managers report: 
“Wrapping time cut 60%”... “Frees 
two men for more important work”... 
“Saves hundreds of dollars a week” 
... “Tying time for 10-tie rolled roast 
cut from 4!» minutes to less than 30 
seconds... ‘We get a neater, tighter, 
more uniform tie than ever before—bet- 
ter appearance and customer appeal.’’* 
Anything you now tie by hand— 
hams, slabs, poultry, rolled or boxed 
meats of any kind—can be tied 









GET THE 
WHOLE STORY 
Send today for 

this fact-packed 
booklet, which 
illustrates the 





better, cheaper and up to 10 times 
faster on the Bunn machine especial- 
ly designed for this job. Size or shape 
makes no difference. The machine 
adjusts automatically and ties a slip- 
proof knot that stays put. Easily 
operated by anyone and virtually 
maintenance free. 

The relatively low initial cost is 
quickly covered by savings. And if 
you do even a moderate amount of 
hand-tying, you’re really paying for 
a Bunn machine without having its 
many advantages. 

* Identifications on request 


PACKAGE 
TYING 
MACHINES 
Since 1907 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-121, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


B. H. BUNN CO., Dept. NP-121 
7605 Vincennes Ave., Chicago 20, Ill. 


[] Please send me a copy of your free booklet. 
(-] Please have a Bunn Tying Engineer contact me. 











many advantages Name 
of Bunn Tying 
Machines. 
Or let a Bunn Combeny. 
Tying Engineer 
show you. Address 
No obligation. a 
City 


Zone. State. 









0763 
























needs of the home freezer gyn. 
were in operation. bis 

The number of people seryej} 
the locker-freezer industry hag 









creased from about 580,000 pap, - 
in 1940 to 6,400,000 in 1959. A Silly 





cent increase in the number of, 
trons during the past decade } 
been characterized by degli: 
numbers of locker renters 


adviso 


[® Institu 





greatly increased numbers of hy - 
freezer patrons. ie 






Estimated net zero storage gull jicts h 
in lockers and home freezers j. bh 
creased from 144,000,000 cu, f » having 
quality 


Average Slaughter Per Firm of Livestock ym lations 
Species 1949, 1954 and 1959 detern 












Item 1949 1954 jy 
No. of Firms ished | 
Slaughtering Livestock 3,100 3,400 39% activit 


steriliz 

Fror 
accept 
asked, 
tribute 
taining 
value, 
tent; 1 
ing co 
compo 
2-in.) 

The 
memb 
can C: 
Brisse 
Dr. W 
Co., O 


Average Per Firm: 
Cattle and Calves ..... 238 






Lee ee eee 683 


or 

33 

3s 

2 

C 

3 

g 
lalese 
izil<se 





| 


1955 to 213,000,000 cu. ft. in 1%) 
During this same period, the on. 
bined capacity increased from 43M). 
000,000 Ibs. to 6,400,000,000 ths, ¢ 
frozen foods. In 1955 lockers x. 
counted for 40 per cent of the n 
| zero space and home freezers for 
60 per cent. In 1960 the proportin 
changed to only 25 per cent d 
lockers and 75 per cent for hom 
freezers. 

Locker and freezer firms a y ona 
located mostly in small towns. Mor pg 
than one-half are located in tk Cudak 
North Central region, with the least RE 
number in the South Atlantic r ree ( 
gion. Total employment in the ir Osher 
dustry was estimated at 47,00. §>p, C 


Co. C 
‘Meeting Competition’ Held § Burnt 
Defense in Promotions | Me, : 
The good-faith-meeting-of-cm- Johns 
petition defense set out in Sectio 
(b) of the Clayton Act, as amendel Anin 
by the Robinson-Patman Act, canke 
used to defend discriminatory pi Offi. 
motional allowances, the U.S. Couth The 
of Appeals for the District of C-f of an 
lumbia has held in the first cwth ty the 
ruling on the issue. Scienc 
The court set aside a Feder group 
Trade Commission order against BF Chica 
quisite Form Brassieres, Inc, & cers 
tered after the FTC found that the award 
firm had discriminated among 8 (ff; 
customers in extending benefits 8 presig 
der its cooperative advertising plan the a 
The FTC majority held that Ht Unive 
























meeting-competition defense is av" and v; 
able only in cases na discr it" head 
nation in prices and services, ™® partm 
the court approved the dissenlilt® St. p, 
viewpoint which was expressed 11 band: 
Commissioners William ©. Ket tural 
and Philip Elman. Md., 
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: arct Advisory Committee 
Bpiscusses Canned Meats 


Specification requirements for 
canned meat items were to be dis- 
MIE cyssed this week by an industry 
advisory committee meeting at the 

termaster Food and Container 
hing institute for the Armed Forces. 
® Dr. Maxwell C. Brockmann, chief 
mM of the agency's meat products 
branch, and government technolo- 
gists hoped to obtain suggestions to 
insure the procurement of products 
having a more closely controlled 
quality level; translate raw formu- 
lations and process variables into 
| determinable attributes of the fin- 
ished product, and detect microbial 
® yal activity in flexible packages of heat- 

sterilized meats. 

wh From the standpoint of consumer 
‘ acceptability of canned meats, they 
WE asked, what significance can be at- 
——.—Biributed to use of raw meats con- 
taining fat with a high peroxide 
value, or high free fatty acid con- 
tent; use of uncured meats contain- 
ing condensed phosphates or similar 
compounds, and use of a low (1- to 
2-in.) can vacuum? 

The industry advisory committee 
spe fn members are: Dr. J. S. Blair, Ameri- 
opertin can Can Co., Barrington, IIl.; G. E. 
Brissey, Swift & Company, Chicago; 
Dr. W. L. Brown, John Morrell & 
Co., Ottumwa, Ia.; Dr. D. M. Doty, 
American Meat Institute Founda- 
s. Mor tion, Chicago; W. F. Douglass, The 
Cudahy Packing Co., Omaha; Dr. 
: R. E. Henry, Continental Can Co., 
ntic ad Inc, Chicago; Dr. E. W. Kielsmeier, 
“§ Oscar Mayer & Co., Madison, Wis.; 
Dr. C. H. Krieger, Campbell Soup 
; Co., Camden, N. J.; R. A. MacLeod, 
Held Burnham and Morrill Co., Portland, 
nS Me, and Dr. W. S. Ogilvy, Mead 
of-con-§ Johnson and Co., Evansville, Ind. 










per Animal Group Elects New 
ry po Officers, Changes Name 


The name of the American Society 
of Animal Production was changed 
to the American Society of Animal 
ve Science at a business session of the 
F ep oup's 53rd annual meeting in 
inst Bx- Chicago recently. Election of offi- 
ne, ® 8 cers and presentation of service 
that the awards rounded out the meeting. 
nong ish Officers elected for 1962 are: 
fits WE president, Dr. T. J. Cunha, head of 
ing plat the animal husbandry department, 
University of Florida, Gainesville, 
“B and vice president, Dr. L. E. Hanson, 
"Bhead of the animal husbandry de- 
partment, University of Minnesota, 
St. Paul. C. BE. Terrill, animal hus- 

dry research division, Agricul- 
tural Research Center, Beltsville, 
d., was named secretary -treasurer. 


st court 
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TOLEDO BRINGS YOU UNCHALLENGED 


CHECKWEIGHING 
ACCURACY 





i 
i 
: 
: 
: 


Model 9457 for small packages 


~ Model 9463 for intermediate size packages 






2 Ib. to 25 Ib. capacity 


nae eens 


Model 9460 for heavy-duty Model 9465 for items of exceptional fength 
25 Ib. to 250 Ib. capacity 10 Ib. to 100 tb. capacity 


e 
Exclusive TOLEDO phase-sensitive, plug-in 
¢ £e amplifiers are totally unaffected 
by voltage fluctuations... 


' assure repeatable accuracy 


Now you can have full-time protection against under-weight pack- 
ages, customer complaints and restrictions on product sales. Put a 
Toledo 100% In-line Checkweigher on the job. New phase-sensitive 
amplifiers, an exclusive Toledo development, maintain stable opera- 
tion independent of plant voltage fluctuations. 


Toledo Checkweighers reflect the most advanced concepts of 
scale, material handling, and control engineering. They are com- 
pact, free of complex mechanisms and fit easily into most of the 
widely used conveyor systems. Zone Edge Tolerance is +1/32 oz. 
in smaller capacity units to +4 oz. in larger models. 


FOR VALUABLE INFORMATION ON TOLEDO CHECKWEIGHERS, 
AND RELATED ACCESSORIES, ASK FOR BULLETIN 2968. 


T oO L E os) oe’ Prime source for weighing 
technology and equipment 
TOLEDO SCALE, Division of Toledo Scale Corporation, 1413 Telegraph Rd. 


Toledo 12, Ohio 
(TOLEDO SCALE CO. OF CANADA, LTD., WINDSOR, ONTARIO) 


ALL MEAT... output, exports, imports, stock 


U.S. 9 Mo. Cattle, Kip Leathe 
Production Above Last Yeor | 


September production of cay, | 
hide and kipskin leather for varig, 
purposes at 1,855,000 pieces y, 
down from 1,911,000 in the go», 
month of last year, according to 
Tanners’ Council of America, ty 
nine-month aggregate of 16,855.09 
was also above the 16,320,000 py. 
duced in the same period of 1 
September, nine-month producti 
of sheep and lamb leather was gm. 
siderably above volume last year 








Post-Holiday Meat Volume Above Last Year 


Production of meat under federal inspection rose sharply in the week 
ended December 2, to 487,000,000 Ibs. from 392,000,000 in the short holi- 
day week and also held about a 13,000,000-lb. edge over volume last 
year. Normal marketings of livestock were augmented by stock held 
over from the holiday period. Compared with the same week of last year, 
cattle kill was up by about 9,000 head and hog slaughter by about 
120,000 head. Estimated slaughter and meat production appear below 
as follows: 


BEEF 
Number Production 
M‘s Mil. Ibs. 


PORK 
(@xcl. lard) 


Ms Mil. Ibs. 
Dec. 2, 239.0 1,590 220.2 
Nov. 25, 193.7 1,300 177.8 
Dec. 3, 235.8 1,470 211.2 


Week Ended 





Week Ended 


Dec. 2, 
Nov. 25, 
Dec. 3, 


Lambs, 369,561. 
Lambs, 137,677. 


Week Ended 


Dec. 2, 
Nov. 25, 
Dec. 3, 


Week Ended 


Dec. 2, 
Nov. 25, 
Dec. 3, 





VEAL 
Number Productien 
M‘s Mil. Ibs. 
12.7 315 14.8 


9.5 245 11.3 
13.0 305 14.5 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 
CATTLE 


CALVES 
Live Dressed Live cwt. Ibs. 


LAMB AND TOTAL 
MUTTON MEAT 
Number Production 
Ms Mil. Ibs. 


iG 
Live Dressed 
243 138 
240 137 
247 144 
SHEEP AND LARD PROD. 
Per Mil. 


_ 48.2 
_ 40.0 
12.8 46.6 








Says New Plan Does Well 
In Oregon Meat Inspection 


An innovation introduced two 
months ago in Oregon’s meat inspec- 
tion program is more than meeting 
expectations, according to J. W. 
Southworth, assistant director, live- 
stock services, state department of 
agriculture. The new plan broadens 
responsibility of both the veteri- 
narian serving a slaughter plant or an 
area and the lay meat inspector 
working under him. An important 
by-product is reduction of profes- 
sional manpower with consequent 
economy to the program. 

It works this way. The veterinari- 
an may grant to the competent meat 
inspector under him the “finalling” 
of all carcasses except those which 
are in any way abnormal. In other 
words, the veterinarian can say to 
the CMI: “Go ahead and put the 
‘pass’ stamp on carcasses that you 
know are fit for human consumption. 
I'll make the final inspection of the 
others.” 

The whole concept is to relieve 
veterinarians of routine demands so 
they have time to devote to up- 
grading lay training, sanitation con- 
trol and other phases of the program 
in keeping with their professional 
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ability, background and education. 

Dr. M. L. Houston, program super- 
visor, believes experience so far un- 
der this program “is giving better 
utilization of our professional men.” 
He points out that the new plan 
follows long established practices of 
the federal meat inspection service. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter of live- 
stock in California, Oct., 1961-60, 
as reported to THE PROVISIONER: 


Oct. Oct. 
1961 1960 
44,315 40,002 
12,924 19,051 
Hogs, head 13,402 15,202 
Sheep, head 55,723 55,853 


Meat and lard production for Oc- 
tober, 1961-60, (in lbs.), were: 


Sausage 11,423,563 8,846,775 
Pork and beef .. - -13,553,521 12,174,306 
Lard substitutes 2,031,720 1,430,238 

Totals 27,008,804 22,411,319 

As of October 31, 1961, California had 126 
meat inspectors. Plants under state inspection 
totaled 368 and plants under state approved 
municipal inspection bered 52. 


Cattle, head 
Calves, head 





U. S. LARD STOCKS 

United states lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 90,400,000 lbs. on 
October 31, compared with 99,500,000 
Ibs. a month before and 72,400,000 
lbs. on the same date, a year earlier. 


Production of the major types ¢ 
leather is summarized in the talk 
below for the various periods {i 
000 pieces) as follows: 

Cattlehide & kip Sept. Sept. 9Month Tota 
side leather 1961 1960 1961 
Sole 350 


3,222 351 
Side, Sone 11,706 10.98 
Belting, mech. .. 26 38 21 & 
13° 


Harness, saddlery 16 

Bag, case, & strap 74 640g 

All Other 873 

Totals 16,855 16,30 
Calf, whole kip .... 2 4,692 453 
Goat & kid 10,925 14,98 
Cabretta 150 1,78 
Sheep & lamb .... 23,699 22,76 
Excl. shrigs. 22,047 21,18 


U. S. MEAT EXPORTS 


Exports of most meat products 
from the United States fell sharply 
in September. Outshipments of only 
a few items were up from last year. 
Exports of lard were half of such 
movement in September, 1960. Ex- 
ports of inedible tallow at 127,443.82 
Ibs. for the month were considerably 
above volume last year. 

U. S. exports of meat products are 
listed below as follows: 


EXPORTS (Domestic)— 
Commodity Sept. 
Beef and veal— 1980 
Fresh or frozen Pounds 
(except canned) .. 788,232 
Pickled or cured ... 1,798,454 


Pork— 
Fresh or frozen 
(except canned) .. 
Hams and shoulders, 
cured or cooked .. 
Bacon 
Pork, pickled, salted 
or otherwise cured 
Sausage, prep. sausage 
meats, etc. 
Other meat and meat 
products 
Beef and pork livers, 
fresh or frozen .. 3; 
Beef tongues, 
fresh or frozen ... 1,838,224 
2,836,505 


3,262,753 


1,443,147 
257,663 


Other variety meats . 
Meat specialties 
Canned meats— 
Beef and veal 
Sausage, prep. sausage 
meats, etc 
Hams and shoulders . 
Other pork, canned 
Other meat and 
meat products .... 77,780 
Lamb and mutton .... 76,813 
Lard (includes rendered 
pork fat) 21,783,917 
Shortenings, chief wt. animal 
fat (excl. lard) 
Tallow, edible 
Tallow, inedible 
Inedible animal oils .. 
Inedible animal fats .. 


Compiled from Bureau of Census records 


177,148 


14,121,928 
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™ YSDA Meat, Lard Purchases Reach Vast Proportions 


HE U. S. Department of Ag- 
riculture during last week’s 
trading rounds, bought 2,478,000 lbs. 
Bot ground beef, 4,976,400 lbs. of can- 
ned pork and gravy, 3,509,025 lbs. of 
“Bcanned chopped meat, 234,000 Ibs. of 
canned beef and 1,117,000 lbs. of 
canned pork in natural juices, and 

7,981,600 Ibs. of lard. 

'E Prices paid for this concluding 
purchase of ground beef for school 
lunches were from 42.21¢ to 42.49¢ 
per Ib.; except for 13 cars purchased 
in the Southeast and Northeast, 
prices ranged from 42.97¢ to 43.6¢ 
per Ib. Offers were accepted from 
17 out of 25 bidders who had offered 
a total of 3,612,000 Ibs. 

During the 14 weeks of the 
ground beef program, USDA has 
purchased nearly 41,000,000 Ibs. of 
the meat at an aggregate cost of 
$17,164,000. The meat represented 
an equivalent of about 110,000 head 
of cattle and provided meat for 
about 244,000,000 meals for 13,500,- 
000 school children. 

Prices paid for the canned pork 
and gravy were from 52.47¢ to 53.25¢ 
per lb. for a total cost of $2,640,- 
000. Aggregate cost of 12,441,000 Ibs. 
of the product bought since the pro- 
gram began November 15, was $6,- 
584,000. Offers were accepted from 
nine out of 15 bidders who had of- 
fered a total of 7,125,300 Ibs. of the 
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product which is for distribution to 
schools participating in the National 
School Lunch Program. 

Prices paid for the canned chop- 
ped mixed meat ranged generally 
from 40.15¢ to 40.32¢ per lb.; except 
for six cars bought in the Southeast, 
prices were from 40.82¢ to 40.87¢ per 
Ib. Last week’s action brought total 
purchases of the product to 64,649,325 
Ibs. for an aggregate cost of $26,350,- 
000 since the buying program began 
September 7. 

The initial purchases of canned 
beef under the recently announced 
program cost 54.48¢ per lb. and the 
canned pork, 56.63¢ and 58.35¢ per 
lb., or two lots of 58,500 lbs. each. 
Product is for distribution to schools 
where the percentage of needy pu- 
pils is high and facilities for prepara- 
tion and storage are inadequate. 

Of last week’s total lard purchase 
of 7,881,600 Ibs., 2,016,000 lbs. were 
in 3-lb. tins for shipment to Puerto 
Rico. The supply completes present 
requirements for lard packed in such 
containers. Product packed in the 1- 
and 2-lb. paper cartons cost 11.23¢ to 
11.61¢ per lb. and that in tins from 
12.96¢ to 13.48¢ per lb. 

USDA accepted 5,865,600 lbs. of 
carton lard from eight out of nine 
bidders who had offered a total of 
7,332,000 lbs. and 2,016,000 lbs. of 
tinned lard from two out of eight 





bidders who had offered a total of 
5,846,400 Ibs. 

About $941,000 of Section 32 funds 
were spent for last week’s supply of 
lard, which brought the aggregate 
cost of 62,701,800 lbs. to $7,362,000 
since the purchase program began. 


U.S. Variety Meat Exports 
Up; Banned by Many Nations 


United States variety meats con- 
tinue to gain favor abroad and ship- 
ments have reached new record 
proportions in the first eight months 
of this year. U.S. exports of variety 
meats at 80,600,000 Ibs. in January- 
August were about 5,700,000 Ibs. 
above the record rate in the same 
period of 1960. 

U.S. variety meat exports reached 
a new high of 121,100,000 Ibs. last 
year, or four times the 1951-55 aver- 
age. Reductions in trade barriers in 
some western European countries 
helped make the increase possible. 

West Germany still limits imports 
of variety meats from the U.S. by 
the use of import tenders. Several 
other European countries embargo 
imports of these products from the 
U.S. West Germany imported 37,- 
600,000 Ibs. in 1960, and through 
August of this year, 20,100,000 lbs.; 
the Netherlands, 27,900,000 lbs. and 
19,100,000 Ibs., and the U.K., 31,300,- 
000 lbs. and 21,100,000 Ibs. of the 
meats, respectively. 




















































luets are 3 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS a Fag “5.75@5.85 
Pork sausage, bulk, (f.0.b. Chgo. SMOKED MEATS (Lel. prices quoted to manu- pot MM. ..........:. oe 
| en @ / (AAR op Peat .35 @ 4. 
Pork saus. sheep cas., see ai Wednesday, Dec. 6, 1961 captinees of cena ; wt De re 3.65 @3.75 
in l-lb package ....5312@62 Hams, _ to-be-cooked, (av.) | Beef rounds: (Per set) Mee a 5 dass tees 2.75 @ 2.85 
Franks, sheep casing, 14/16, wrapped .......... 48 | Clear, 29/35 mm. ....1.20@1.40 pa Seep aay 1.75@ 1.85 
in l-lb. package ..... 62 @71 Hams, fully cooked | C'ear, 35/38 mm. ....1.25@1.50 
— —. 1-lb. ..49 @50 Pata ee sete eeeee 49 Clear, 35/40 mm. ....1.10@1.30 
logna, ring, bulk ....4714@56 ams, to-be-cooked, Clear, 38/40 mm. ....1.35@1.60 
Bologna, a.c., bulk ....40 @411% 16/18, wrapped .......... 47 Not clear, 40 mm./up 1.00@1.10 CURING MATERIALS 
4 Smoked liver, n.c., bulk 54 @60 Hams, fully cooked, Not clear, 40 mm./dn. 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
; Smoked liver, a.c., bulk 40 @50 16/18, wrapped .......... 48 } bbls., del. or f.o.b. Chgo. $12.38 
607,508 Polish sausage, self- Bacon, fancy, de-rind, | Beef weasands: (Each) Pure refined gran. nitrate 
service pack. ........ 66 @75 8/10 lbs., wrapped ...... 46 | No. 1, 24 in./up .... 15@ 18 GE sOGis FiO. Rees sc. cas \. 
New Eng. lunch spec. ..65 @70 Bacon, fancy, sq. cut, seed- | No. 1, 22 in./up .... 16@ 18 Pure refined powdered nitrate 
1,50541I§ Olive loaf, bulk ....... 4614 @53 less, 10/12 lbs., wrapped 43 | Beef middl @ t) of soda, f.o.b. N.Y. ...... 10.9 
Blood, tongue, n.c. ... 5114 @66 Bacon, No. 1 sliced, 1-lb. | ; oo 2 er seis 3.75@ 3.88 Salt paper-sacked, f.o.b. 
12850§ Blood tongue, a.c, ... 4612 @64 heat seal, self-serv., pk. .. 49 x. wide, 242 in./up ..3.75@3. Chgo. gran., carlots, ton .. 31.00 
P 4 | Spec. wide, 24%-2% in. 3.00@3.10 
epper loaf, bulk ..... 51142 @69 Ss d. 1%-2% i 1.85@2.10 Rock salt in 100-lb. 
179All§ Pickle & Pimento loaf . 4314 @50 ae Ye - ™ 18@1.25 bags, f.o.b. whse., Chgo. . 29.00 
Bologna, a.c., sliced, (del’d) arrow, 1%-in./dn. ..1. : Sugar: 
5S57ai§ 6, 7-02. pack., doz. ... .2.67@3.60 Beef bung caps: (Each) f.o.b. spot, N.Y. ......... 6.35 
New Eng. lunch spec., SPICES Clear, 5 in./up ....... 44@ 46 Refined standard cane 
2,70504§ sliced, 6, 7-0z., doz. .. .4.17@4.92 (Basis Chicago, original Clear, 4%-5 inch .... 33@ 35 gran., delv’d Chgo. ...... 9.30 
3,110,109 Olive loaf, sliced, barrels, bags, bales) | Clear, 4-4% inch .... 20@ 22 Packers curing sugar, 100- 
ae. ee 3.02 @3.84 Whole Ground | Clear, 3%-4 inch .... 15@ 17 Ib. bags, f.o.b. Reserve, 
PL. sliced, 6-0z., doz. .. .2.87@4.80 Riis TOON NE ia caigs comics 8.80 
1600 P&P loaf, sliced, Allspice, prime .... 86 96 Beef bladders, salted: (Each) Dextrose, regular: 
6, 7-02., dozen’........ 2.87@ 3.60 resifted .......... 99 1.01 7% inch/up, inflated 21 Cerelose, (carlots, cwt.) ... 6.90 
ms oe colaer Sessa’ “* = 6%4-7% — ee ¥ Ex-warehouse, Chicago ... 7.32 
as Cloves, Zanzibar ... 59 64 Be a. ae 
DRY SAU Ginger, Jamaica .... 59 64 Pork casings: (Pek Wane 
SAGE Mace, fancy Banda 3.00 3.10 29 mm./down ........ 6.00@6.10 SEEDS AND HERBS 
11 (Lel., Ib.) East Indies ...... .. 2.15 Co aera 5.00@6.35 
Cervelat Mustard flour, fancy .. 43 Sa ee WN re cai eee 5.20@5.40 (Lel., Ib.) Whole Ground 
Thuringe hog bungs ....1.11@1.13 PURO GE pie 5 iad cont: rage 38 EY SRE Sa Si ee 4.25@4.35 Caraway seed ..... 29 34 
Fens MENS awsdes poss ire 67@ 69 West Indies nutmeg 1.34 Sea es eke 3.75@ 4.00 Cominos seed ..... 33 38 
Do... «so 75@ 77 Paprika, American, Mustard seed, 
CREE Sas 6:0 0c 90@ 92 RS age pe eee 56 Hog bungs: (Each) WME. Siutcecdu« 7Oe 
Ralemi, Bc. | 1.01@1.03 Paprika, Spanish, Sow, 34inch cut ........ 68@70 Yellow Amer. ... 22 
ATE 1.10@1.12 |. Sts a Re ee pen 80 Export, 34-inch cut ......62@64 Oregano ........ 44 53 
A RD 51@ 53 Cayenne pepper 63 Large prime, 34-in. ......48@50 Coriander, 
BOTs dd vk u wi @ Pepper: Med. prime, 34-in. ........36@38 Morocco, No.1 .. 34 38 
Des cig, 1.00@ 1.02 Wn eee Ee Shc 59 Small prime, 34-in. .......19@21 Marjoram, French. n.q. n.q. 
retords More otter e eee eee 94@ 96 IE” orwgee cet aks 53 58 Middles, cap off ........ 72@74 Sage, Dalmatian, 
at ae WS 60 are 77@ 79 EE ane eae acne: Oe 70 Skip bungs ..............11@12 WG OR tcentscche OE 66 
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CHICAGO 
NEW YORK 
Dec. 5, 1961 Dec. 6, 1961 _ 
CARCASS BEEF BEEF PRODUCTS CARCASS BEEF AND CUTS FANCY MEATS 
roe apa ey — Ib.) ab.) Prime steer del., I (el 
oice, / es 40% Tongues, No. 1, 100’s .. 7 : ; lb.) cl., Ib.) 
Choice, 600/700 ... 40%, ‘Tongues, No 2, 100’s - on Hinds., 6/700 ........ 51 @57 Veal breads, 6/12-02. 
Choice, 700/800 ....40 on Hearts, regular, 100’s .. 92 Sc Ry |) ee 50 @56 12-0z./up .. 3a 
Good, 500/600 ...... Livers, regular, 100’s .. 184%4n Rounds, cut across Beef livers, selected.) 
Good, 600/700 ...... 3746 38 Livers, selected, 35/50’s 221% gage Ogi koe 51 @55 Beet Rae ose 
SG eae 3414 Tripe, scalded, 100’s .. 644@ 634 Rds., dia. bone, f.o. 52 @56 Oxtails, %4-lb., frozen .., 
 saeangonnre cow ... 2914 Tripe, cooked ...:.. on. _— — untrim. ..67 @78 x 
anner-cutter cow .. .28% @28% Lips, unscalded, 100’s 12 ort loins, trim. ....94 @124 
Lips, scalded 100’s .. 13 Planks... 2.020200, 16 @19 a xn oe 
WME rr eee ee th RES Oo Wot pare” Sen ees 6 @62 arcass prices, Icl.,1b) [4 .... 
PRIMAL BEEF CUTS Lungs, 100’s .......... we Arm. chucks ......... 38 @41 Prime, 90/120 ‘ A: ag 
Seite tee: Ri, Nrtskete os 00. he 31 @36 Prime, 120/150 ....... a 9 
Prime: db.) RRR EN. 15 @19 Choice, 90/120...” ie ere 
~ ge e  e Pe ern A 49 @y 99 32%4@33.. 
Sq. chux, 70/80 ....39 @40 FANCY MEATS Gandia, ee eee oe 
Armchux, 80/110 ...37 @373%4 Beef tongue: Ca ass, Me wine <icna 43 @44 G oice calf, all wts. 40 ey 
Ribs, 25/35 (cl) ....54 @58 pase ne 1 pao 7/800 pecanee 4214 @4314 oo i Ee 42 @y 
Briskets, (cl) ...... 29 corned, No. 2 ...... 31% sta gal ema ti ie ppaleemee A 4 4 gq BFEA oF 
Navels, no. 1........ 15 @16 Vv ads, 6/12-0z. .. : sy te eiae ~ : “+43 6 93 .....- 
Siniie, gendh wa. 4G =~ . bon war = a. — nade 49 @53 Good calf, all wts. ...38 ey 222% 
Choice: Care tenetie: Ioan: aii: 37 dank cross, eee 
Hind : RS. err ee 51 @55 2 
Hindatrs., 5/700 ....48 @48¥4n Rds., dia. bone, f.0. ..51 @56 CARCASS LAMB) fn... 
” oe t % Short loi mm sea... 
Rounds, 70/90 Ibs. | . BEEF SAUS. MATERIALS Short loins, — = os Oe, py 2s 
oy loins, 80/70 (lel) 61 @69 FRESH Flanks ..... ‘esse S) @19 jeuen, 38 33 as 
es | aa SA asa hep wc onnanl “apigaef - +38 
Anmchux, 90/110 1.1.37 @s7%  Camnerccutter cow meat, ib.) 7 a Sl pa aa 7 oe coat Sacre mae 
Ribs, 25/30 (cl) |...54 @56— gente ey Uhl ooh 4 os gga Ri a coe 38 aM 
Ribs, 30/35 (cl) _...52 @54 ~— meat, boneless + gg Ng 7 @36 Choice, 45/55 .. 38 @R 
Briskets (ict) ...... 29 econ s maienhs ities sinks POP RGR fa <2 ak Se as Rea a @19 Choice, 55/65 ..........38 @q 
Navels, no. 1 ...... 15 @16 75/85% ee. : Good steer: Good, 30/45 ...... 38 ee 
Flanks, rough no. 1 .14%4@15 i Carcass, 5/600 ........ 41 @43 Good, 45/55 ...... 38 et 
Good (all wts.): 85/90%., barrels en Carcass, 6/700 ........ 42 @43 Good, 55/65 ..........., 38 @4t 
aa os saiiee Ph cop as gla on Hinds., 6/700 ........ 48 @52 
Briskets ............ 28 @29 barrels ..... 41 el gOS path a CARCA 
OS Ee eee 38 @40 Beef cheek meat, Rounds, cut across SS BEEF 
Me a. ee oe 50 @52 trimmed barrels .... 2844n ">: Re Se 50 @54 (Carlots, Ib.) 
Eeins, trim’d .....2 53 @58 heck heakwusst: whls... evn as, _ bone, f.o. ..51 @55 Steer, choice, 6/700 ....42 @4ay 
pea ery nn at Gn en. eet ae ae ee 
oneless, barrels .... 40 4 te a eer, choice, 8/900 ....4 3 eon 
COW, BULL TENDERLOINS Planks ...0... 0.0.0.0 16 @19 Steer, good, 3/700 ».....0 A 
C&C grade, fresh (Job lots, Ib.) VEAL SKIN-OFF Arm chucks .........37 @39 Steer, ae Mpa ond * ee 40 et LARD 
Cow, 3 Ib./down ....... 63 @67 Prime, 90/120 53 Srinetecentia “7 @ 
a a Ibe. ee? 70 @74 Prime, 120/150 arto Ss 
he ee 82 @85 Choice, 90/120 
Cow, 8 Ibs./up 2.2.2... a. aes eee caarems he _PHILA. FRESH MEATS Phila., N. Y. Fresh ae op 
s, 5 Ibs./up ........ 92 @95 Good, 90/150 . .43@45 Dec. 5, 1961 PHILADELPHIA: Dec. 8. 
sii wane ae 190 ze 30 PRIME STEER: (icl., Ib.) — bed 8 verte eens we ‘e Jan. 9 
2 90 @ arcass, 5/700 ....... 4414 @4 » 12/16 .......... 4) BMar. 9. 
CASS LAMB Cn MOLINE icc Sce ca caseed 25@27 Carcass, 7/900 ....... Sou Boston butts, 4/8 ....34 @% [May 9. 
ii tended Acl., Ib.) Rounds, flank off ...54 @56 P heseggay ~ beget ..34 @% Buuly 9. 
e, 35/45 Ibs. ...... 37 Loins, full, untr. ....53 @55 S, sknd., 10/12 . 46,68 : 
Prime, 45/55 Ibs ...... 37 a0 " BEEF HAM SETS ibs, FOONO oo 56.6555 58 *@62 Hams, sknd., 12/14 ..454@4 og 
Prime, 55/65 lbs. |... 364 @ 3014 Insides, 12/up, Ib. ......... 54 Armchux, 5-bone ..... 3714 @39 Picnics, s.s., 4/6 ..... mia Open i 
Choice, 35/45 Ibs ...... @40 Outsides, 8/up, Ibs. ........ 52@53 Briskets, 5-bone ..... 29 @32 Picnics, s.s., 6/8 ..... 24y@% Nov. 30: 
Choice, 45/55 Ibs ...... 37 @40 Knuckles, 714/up, Ib. ..... 53@54 Bellies, 10/14 ........ 2 @n 972; May, 
oad aR tS a a a 
5 Tae s* le @371% ‘ ? arcass, 5/700 ....... @45 ES 6 DE 42 @# 
n-nominal, b-bid, a-asked. Carcass, 7/900 ........ 4214 @441%4 5S 9 | Re 41@e Dee. 8 
Rounds, flank off ...51 @55 Roston butts, 4/8 ....2 a aa" ° 
Pye ag ry untr., ...48 @52 Hams, sknd., 12/16 ...47 @3 “4 % 
s, full, trim ..... 60 Ss > e 
PACIFIC COAST WHOLESALE MEAT PRICES Ribs, 7-bone =... se 
FRESH BEEF Armchux, 5-bone ....3712@39 Sales: | 
(Carcass) Los ——. San Francisco No. Portland Briskets, 5-bone ..... 29 @32 CHGO. FRESH PORK AN) By ne i 
ec. Dec. 5 Dec. 5 GOOD STEER: PO : Dee 
ren — TO. sacs a $41.00 @ 42.00 $42.00 @ 43.00 $42.00 @ 43.50 Careass, 5/700 ....... 4314 @44 RK PRODUCTS ay, 35, 
Choice, 6700 Ibs. ........ 39.50@41.50 40.00@43.00  — 41.50@ 43.00 Carcass, 7/900 ...... 42Y @43% Nebagegge 
oo cane _ oawalap ace 39.00 @ 40.50 38.50@ 41.00 41.00 @ 43.00 Rounds, flank off ...51 @54 Se: Se Tu 
Stand., 3-600 Ibs... 38.50@39.50 38.00@40.00 — 40.50@ 42.50 Loins, full, untr. ....46 @48 Hams, skinned, 16/12 .. © ne 8. 
vaeee tbe, 320 0* 38.00@39.00 38.50@39.50 38.00 @ 40.00 Loins, full, trim. ..... ss ec ieee, ceween. 100 i . 
‘ Ribs, 7-bone ......... 53 @55 » Skinned, 14/16 .. Mar. 9. 
«oa , Armchux, 5-bone ....3744@39 Picnics, 4/6 Ibs. ....... 4 May 9 
Sin own... eee anemes enon em generis aimee walt deer ag Ping iva Oo i nae 
, Ea Pe! .00 @ 33. s, boneless ... 
Canner-cutter ........... 29:00@31.00 29.50@ 31.00 a5.008 see — SReNeES, SE, | «9 mp Ses: 
Bull, util. & com'l. ...... 36.00@38.00  37.00@30.00 $2.00040.00 poo aye pS gall alle aoe Geb we, Be Bacg 
, : 5 y, 350/700 ...... 32 @334 ae . 4: 
FRESH CALF: | oie Can.-cut, 350/700 . 31me33 Tenderioins, freak, 100 @ en 27; Ma 
ce, “Cr Seep a 
Good, 200 Ibs./dn. |... 42.006 45.00 “.00@47.00 -48.00@52.00 vi0/90 Tbe. a Feet, er ee shel _ 
. , ° : -00 @ 52. “Se ne ae none 44@46 oe ee SS OOS Dee, 9 
LAMB (Carcass): 90/120 Ibs. ........ 54@57 46@48 Jan. 
eee sea maui ee 120/150 Ibs. ...... s4@s7 45@47 OMAHA, DENVER MEATS : 
— ee rs 37.00 @39.00 34.00 @ 37.00 33.00 @ 36.00 LAMB CARC.: Pr. & Ch. Good (Carlots, per ones 9 
aise, Ses in ooo 38.00 @39.50 36.00@ 39.00 34.25 @ 37.00 35/45 Ibs. ....... 39@41 35@37 Omaha, Dee. 5, ) 
ace _ ee 37.00 @ 39.00 34.00 @ 37.00 33.00 @ 36.00 45/55 Ibs. ........ 39@41 34@36 Choice steer, 6/700 . "s39.s5@3t Sales: 
Fa eta <0 ch 35.50@37.00 33.00@37.00  —32.00@35.00 SBIGS2 MB, | «+ smo 0'0 38@39 32@35 Choice ee ae Been Open 
E teer, 
FRESH PORK: (Carcass) (Packer styl od. steer. -> 
: e) (@acker style) (@acker style’ Good steer, 6/700 ... 
SSEAYS Wee. U.S. Ne. 1-3 Nene quoted Neasaustad 98. aac wig CHGO. PORK SAUSAGE = Choice heifer, 5/70 .. 3 
| x 00 elfer, os 
Oe Ib MATERIALS —FRESH psn egg igac ™ 
ic iseias cinseed 44.00@46.00 44.00@49.00 —43.00@4 Pork trimmings: Gob lots OPH totes, 8/98 «1! 
| ena i Se: 41.00@44.00. 43.00@48.00 __43.00@ 48.00 40% lean, barrels ... 16% Bost. butts, 4/8 -.-.- : 
s F 50% lean, barrels .... 17144 Hams, sknd., 12/16 ... } 
eter (Smoked) (Smoked) (Smoked) — eae, barrels .... 35 Denver, Dec. 5, 1961 q 
| ASUS pees ee : . lean, barrels .... 42 a 
29.00 @ 39.00 32.00 @ 36.00 30.00 @ 36.00 Pork head meat ....... 29 eee sored yt , —" Sales: 
AM : Peek chook meat Cow: edtul as 00 Open 
ci tee 46.00@50.00 49.00 med, barrels ..... 31%  Careass lamb: 3 
cotees 00 G .00 @ 56.00 45. . arcass lamb: 
La ee 430004700 48.00@54.00 45.00 47.00 p= or ay HL iewedy hips ™ 
5 MIG 5 oi Sui ancciers 2914 Choice, 35/55 ...---- Ni 


THE NATIONAL PROVISIONER, DECEMBER 





PORK AND LARD ... Chicago and outside 




















CHICAGO PROVISION MARKETS 








from the National Provisioner Daily Market Service 
CASH PRICES 
(Carlot basis Chicago price zone, Dec. 6, 1961) 
SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen 
27m Sp suet Oe in 27n 
sate ees Ti ROR 
24@ 24 Uo 10/12 ....24@24% 
Haag Bets ASIIE 2. >. s 
3 is Seen WOO cscs 22 
aay FAS Ci ees 21% 
“f eR ae Te r) iy Eee SO 21 
| i ar TE 361, 0-5: BRANDED ——- ones 
enmeees. S0/up, Se in SO I eae ss 
mt) yee frozen, fresh D.S. Clear 
4 PICNICS 17@17% ...... Ih; ee 20%n 
+ @& Frozen 15% .......... . Sa 20%2b 
} 4 nome Me ek re eee 19n 
eh 93 .. =a AES CS WM ecckcees 18n 
} ey 226224 z Bea Sys 1 Sperry 16n 
3 : FAT BACKS 
1 Frozen or fresh Cured 
(el, I) i oe pee Wares se 9n 
i FRESH PORK CUTS ey a 9 
vi Lot Cae Bot Sad | cots ee 10/48. osc: 11% 
} en Job 9lon 12/14 123% 
3 @4 8 4% @41.. Loins, 12/dn ...... ee. eas SS tS Se ee ses 
GMI! foo bas 2, RR ERS 14 
} @G B 394@39.. Loins, 12/16 ........ 38 iin ‘iim 14% 
8 a0 By... Loins, 16/20 ....... Bee gee theese a is 
eG B31........ Loins, 20/up -29@30 qa agiae 15 
= Pee Butts, 4/8 ..29%4@ 20% pe sisi A og ARE 
GH Bmy........ — = teeeeeee a OTHER CELLAR CUTS 
Seeders utts, wu ecccces eam 
9@ Ribs; 3/dn ........ 321% Frozen or fresh Cured 
, ara BEAU i hoi osacl I SET ah: 6 Sq. Jowls, boxed ....n.q. 
Mivcsxes Ribs, 5/up ........ 19% 9......... Jowl Butts, loose ...10n 
> an aasked, b-bid, n-nominal Se eae Jowl Butts, loose ...n.q. 
2 @t, 
ed 
oy LARD FUTURES PRICES CHICAGO LARD STOCKS 
a @rum contract basis) Stocks of drummed lard 
By a errs eae. Vy W960 in Chicago were reported 
1 Pork om pie yer 8 in pounds by the Board of 
(cl, tb) Bec. 8. : f A ; 
Aa Pim. 900 912 895 8.95 Trade as follows: 
3 @% Mar. 9.40 9.52 9. 9. Dec.  & Dec. 2, 
4@% BMay 955 955 9.55 9.55 1961 1960 
4 @% Buy 977 9.77 9.70 9.70 ps. lard (a) 2,474,800 80,000 
sry Sales: 4,400,000 Ibs. P.S. lard (b) 1,600,000 920,651 
114 0% Open interest at close, Thurs., ne _— = aneae 560,635 
mee NOV, 0: Dec. 211; Jan. 57; Mar» TOTAL LARD 8,515,609 1,561,286 
5 en 7 May, 32, and July, o— (b) Made previous to Oct. 1, 1961. 
(ict. 1b) MONDAY, DEC. 4, 1961 (a) Made since Oct. 1, 1961. 
aa Dec. 885 8.97 8.85 8.92 
Jan. 9.00 9.05 9.00 9.05 
o fy gear. 937 9.42 «9.35 (9.42 SLICED BACON 
$@0 Buy sm so $70 3ae Production of sliced ba- 
x me Sales: 1,880,000 Ibs. con for the week ended 
73 1 open interest at close, Ja. Bes. November 18, amounted to 
: Dee., 174; Jan., 60; Mar., i 
May, 35, and July, 10 lots. 20,231,143 Ibs., the U.S. 
TUESDAY, DEC. 5, 1961 Department of Agriculture 
M Bdec. 890 9.12 8.90 9.12 
oe | ee Sim has reported. 
: —~ 942. 9.55 9.40 9.55a 
ay 965 9.65 9.65 9.65 
a ose se a7 S77 MEATS WORK UPWARD 
mH Sales: 1,600,000 Ibs. Meat prices, working up- 
Open interest at close, Mon., ward in the week ended 
14 . 4: Dec., 128; Jan., 61; Mar., 
55 @” 9207; May, 35, and July, 12 lots. November 28, chalked up 
i g WEDNESDAY, DEC. 6, 1961 an average wholesale in- 
- _— = $12 925a dex of 94.0 for the period. 
MEATS = om 972 9.62 9.652 This index was up from 
; 87 9. 4 q 
july 987 999 937 gaon 93.2 for the previous week 















Jan. 9.32 
Mar, 
May 
July 










Open 






$50 215; May, 
us 





1 





Sales: 2,960,000 Ibs. 
Bag interest at close, Tues., 


115; Jan., 61; Mar., 


9.37 
9.37 
9.77 
9.90 
9.97 


Sales: 2,400,000 Ibs. 
interest at 
Dee. 6: Dec., 103; Jan., 58; Mar., 
38, and July, 15 lots. 


: Dec., 
oe ine. 35, and July, 13 lots. 
THURSDAY, DEC. 7, 1961 


9.25 9.37b 
9.32 9.37a 
9.65 9.75 

9.87 9.87b 
9.95 9.97b 


close, Wed., 
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and compared with 97.5 
for the corresponding week 
of 1960. Meanwhile, con- 
sumer commodities held 
steady at an index of 118.8, 
but were down from 119.6 
last year. Current indexes 
were calculated on the ba- 
sis of the 1947-49 average 
of 100 per cent. 





MARKUPS IN LEAN CUTS PUSH MARGINS UPWARD 
(Chicago costs, credits and realizations for Monday and Tuesday) 

Appreciable markups in hams, picnics, butts and loins, 
coupled with modest gains in some fat cuts and lard, 
helped offset an advancing live hog market this week. 
Sweeping reductions of the prevailing minus cut-out 
margins more than offset last week’s retreat and placed 
the pork trade, in its relationship to live hog costs, in its 
best position in several weeks. 


—180-220 lbs.— -—-220-240 lbs.— -—240-270 lbs.— 
Value Value Value 
(Fasc apa, 
per percwt. per percwt. per percwt. 
ewt. fin. cwt. fin. cwt. e 
alive yield alive yield alive yield 
TE CORRE aig caw Scien eies $12.14 $17.29 $11.46 $15.97 $10.74 $14.96 
Fat cuts, lard .....;... 4.37 6.27 4.45 6.26 4.23 5.81 
Ribs, trimms., etc. ..... 1.95 2.80 1.81 2.53 1.68 2.35 
Cost of hogs .......... 16.69 16.46 16.00 
Condemnation loss .... .08 .08 .08 
Handling, overhead .... 2.86 2.60 2.34 
bo i eee 19.63 28.04 19.14 26.77 18.42 25.58 
TOTAL VALUE ........ 18.46 26.36 17.72 24.77 16.65 23.12 
Cutting margin ...... —1.17 —168 —1.42 -—2.00 -—1.77 —2.46 
Margin last week ....—1.46 —2.13 —1.70 —2.43 -—1.92 —2.65 





PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Dec. 5 Dec. 5 Dec. 5 
SS eee e 15.00 @ 18.00 16.00 @ 19.00 14.00@ 19.00 
50-Ib. cartons & cans ...... 14.00 @ 18.00 None quoted None quoted 
PROS. nas Hanugustes Cceeee 13.25 @ 17.50 None quoted None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Dec. 6, 1961 
Refined lard, drums, f.o.b. 


CE di wb cadocrctertss< $11.75 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 11.25 


Kettle rendered, 50-Ib. tins, 


$.0.0.°: GUEGREO i Sivis veins -25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 12.75 
Ee SERMON ov cn cwancsocesss 2.50 


Standard shortening, 
North & South, delivered 20.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 
tierces (Bd. (Open 
(Bd. Trd.) Trd.) Mkt.) 
Dec. 1 .. 8.50n 8.00 0.50n 
Dec. 4 .. 8.50n 8.00 10.62n 
Dec. 5... 8.50n 8.00 10.62n 
Dec. 6 .. 8.75n 8.25 10.75n 
Dec. 7 .. 8.75n 8.25 10.75n 
Note: add %é¢ to all lard prices 


ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
Hog prices worked lower 

and so did corn to register 
a hog-corn ratio of 14.7 for 
the week ended December 
2. Steady with the 14.7 for 
previous week, last week’s 
ratio compared with last 
year’s ratio of 18.6 for the 
same December week. The 
average price on No. 3 yel- 
low corn at Chicago fell to 
$1.108 from $1.113 for the 
previous week and com- 
pared with $0.955 for the 
same period of last year. 





VEGETABLES OILS 


Wednesday, Dec. 6, 1961 
Crude cottonseed oil, f.o.b. 
Le ee 12% 
Southeast ......... 125¢n 
Ste bebe. cban oe 12% @123%n 
Corn oil in tanks, 
SED. onc ccce ces 20a 


Soybean oil, 
f.o.b. Decatur 


Peanut oil, 

TS Bee 18n 
Coconut oil, f.o.b. 

Pacific Coast ....... 10% 
Cottonseed foots: 

Midwest, West Coast 15% 

WR cide ana ecoace 1% 
Soybean foots: 

SRRRWGNE |S ctsizceadc 1% 
OLEOMARGARINE 
Wednesday, Dec. 6, 1961 

White dom. veg., solids 

30-lb. cartons ........ 25% 
Yellow quarters, 

30-lb. cartons ........ 27% 
Milk-churned pastry, 

750-lb. lots, 30’s ... 2414 
Water churned pastry, 

750-Ib. lots, 30’s ..... 231% 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

MMM S ixivarceuceean 11 
Extra oleo oil (drums) 16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSING 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 1—Dec., 14.17; Mar., 14.12- 
11; May, 14.05b-08a; July, 14.02b- 
06a; Sept., 13.63b, and Oct., 13.54b- 
55a. 


Dec. 4—Dec., 14.26; Mar., 14.20; 
May, 14.19b-20a; July, 14.17b-19a; 
Sept., 13.70b, and Oct., 13.52b-60a. 

Dec. 5—Dec., 14.38-39 Mar., 14.20; 
May, 14.19b-20a; July, 14.16b-18a; 
Sept., 13.70b, and Oct., 13.50b. 

Dec. 6—Dec., 14.55b-57a; Mar., 
14.34b-35a; May, 14.32; July, 14.32- 
31 Sept., 13.78b-88a, and Oct., 
13.59b-75a. 

Dec. 7—Dec. 14.54-56; Mar., 
34; May, 14.31b-37a; July, 


14.32- 
14,29; 


Sept., 13.72b, and Oct., 13.55b. 
b-bid, a-asked, n-nominal. 


39 
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Food Science School to 
Cover Processing, Control 


Processing, manufacturing, quality 
control, handling and new develop- 
ments in the food field will be cov- 
ered at the food industry science 
school conducted by the food science 
department of Rutgers University, 
New Brunswick, N.J., on January 
14-20. Classes will be held in the 
Empress Motel, Asbury Park, N.J. 
Lecturers who will speak on meth- 
ods of food preservation include: 
Dr. C. Olin Ball-of Rutgers, “Ther- 
mal Processing;” Dr. Walter. A. Mac- 
linn, The Refrigeration’ Research 
Foundation, “Freezing and Refriger- 
ation;” Dr. G. R. DiMarco, Rutgers, 
“Freeze-Drying and Dehydrofreez- 
ing,” and Dr. Bruce Morgan, Con- , 
tinental Can Co., Inc., “New Meth- BARS of toilet soap made from U. S. tallow were given to visitors gt ; 
ods—Radiation, Ultrasonics and An- Second Pacific International Exposition, held at Lima, Peru, October 12 to 9 
tibiotics.” About 600,000 persons visited the agricultural exhibit where soap samp 
Other leading experts will discuss: were distributed by the National Renderers Association and the USDA Fore, 
chemistry and bacteriology of foods; Agricultural Service. In the picture, Bob Mannion of FAS and Harold Weiss ip Hish tes 
nutrition; the role of enzymes in NRA are donating soap to Ciudad De Los Ninos, a home for orphaned be 
foods; advances in food ingredients; One hundred pounds of U.S. lard, which was donated by Schluderber —s 
flavor evaluation; problems of the Kurdle Co., Inc., Baltimore, Maryland, also was giver to the orphanogd Trim bo 
food industry; food spoilage and cue 


poisoning; additives and regulations, University’s food science depart- York City; American Viscose Con 





Winter, 


and advertising and marketing. ment, who will serve as director of | Philadelphia; Thomas J. Lipton, nfl °4: | 
Details of the program are con- the food science school. of Hoboken, New Jersey, and Cont cattle 


tained in a brochure available from Industry sponsors of the course nental Can Co., Inc., with headgua yoo 


Dr. Edward Nebesky of Rutgers are: Corn Products Sales Co., New ters in New York City. "Del. m 











MNES =, 


Your Name and Address 
on a 3¢ postcard will bring you 
10 DAYS FREE TRIAL 


AUTOMATIC SERVICE of 


SAUSAGE STUFFER 


“THE YELLOW SHEET” 


Built of stainless and meat- 
acid proof materials. | 
—_ 
Speedy — Efficient — Economical —the 
compact new STANcase Electro- 
Hydraulic Stuffing Machine is spe- 
cially designed for labor-saving, 
sanitary, quantity production of Meat 
Products and Sausages of all types, 
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prehensive report on going prices on most 
every type of meat and by-product will i- 
crease your profits. 


Simple to operate, with pressure- 
regulator gauge, initially set by 
hand, adjusted by foot-pedal, leav- 
ing hands free to handle casing. 
Production ovtput—45 Ibs. in 30 
seconds—equals that of larger, more 
costly, machines. MAIL YOUR CARD TODAY! 
Occupies less than 1/6th sq. yd. 
lower part can stand under table. 
Bottom area: 10” x 22”, height 41”. 


DAILY MARKET AND 


NEWS SERVICE 
“The Yellow Sheet” 
15 W. Huron St. Chicago 10 


Furnished complete with 4 Stainless 
Steel Tubes (4 sizes); Extra Lid and 
Piston Gaskets. 





Available with Single or Three Phase see 45 aes pe 
1 HP 60-cycle motors, 220 Volts. mpaeeY? 2 


THE STANDARD CASING CO., Inc. 


fi 121 Spring Street New York 12,N. Y. ff 
Lee ESB EB RR SB ES ee eee eee ee ee 
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BY-PRODUCTS MARKET 


-0.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 6, 1961 


BLOOD 
nd, per unit of 







nia, $6.25n 
DIGESTER FEED TANKAGE MATERIALS 
rendered, unground, loose 







PACKINGHOUSE FEEDS 
Carlots, ton 






7 50% meat, bone scraps, bagged 80.00@ 85.00 





50% meat, bone scraps, bulk .... 77.50@ 80.00 
0% digester tankage, bagged .. 87.50@ 90.00 
0% digester tankage, bulk .. 85.00@ 87.50 





7% blood meal, bagged ...... 130.00 @ 135.00 
ed bone meal, 50-lb. bags 

















(specially prepared) .......--.- 97.50 
60% steamed bone meal, bagged 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground 
Sat ie unit ammonia (85% prot.) *5.00 
2 to 8 Hoof meal, per unit ammonia .. +6.00 
DRY RENDERED TANKAGE 
“Blow test, per unit protein ...... 1.40n 
1H Medium test, per unit prot. .... 1.35n 
Weiss High test, per unit prot. ....... 1.30n 
ed bo’ GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton ...... 15.00 
VE Jaws, feet (non gel.) ton ........ 4.50 
OS aon 4.00@ 8.00 
Pigskins (gelatin), Ib. (cl) ....... 54 @ 534 
ANIMAL HAIR 
Winter, coil-dried, 
‘ton, ; caf. mideast, ton ........... 60.00@ 80.00 
Winter, coil-dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 
DEES Ake be poseseevbasesess 6@ 7 






"Del. midwest jdel. mideast, n-nom., a-asked 





BY-PRODUCTS... FATS AND OILS 





TALLOWS and GREASES 





Wednesday, Dec. 6, 1961 





Some inedible fats items traded 
steady to fractionally higher last 
Thursday; bleachable fancy tallow 
sold at 544@5%%¢, prime tallow at 5@ 
54¢, special tallow and B-white 
grease at 434@4%¢, and No. 1 tallow 
and yellow grease at 4424@4%¢, all 
c.a.f. Chicago. Off-special tallow sold 
at 434¢, also c.af. Chicago. Edible 
tallow changed hands at 736¢, f.o.b. 
Denver. Edible tallow sold at 7%¢, 
Chicago; later offers were at 8¢. On 
Friday of last week, choice white 
grease, all hog, sold at 6%¢, c.a.f. 
Chicago. Bleachable fancy tallow 
moved at 53¢¢, prime tallow at 514¢, 
special tallow at 4%¢, and No. 1 tal- 
low and yellow grease at 456¢;, all de- 
livered Chicago. Choice white grease, 
all hog, traded at 7564, c.a.f. East. 

The inedible fats market at the 
start of the new week showed very 
little change; intermediate and lower 
grades were still sought at the last 
traded prices. However, bleachable 
fancy tallow was inclined to a tinge 





of easiness. Regular bleachable fancy 
tallow was bid at 5%4¢, c.a.f. Chicago, 
offered ¥%¢ higher. Selected stock 
was indicated at 53¢¢, c.a.f. Chicago. 

On Tuesday, some bleachable fan- 
cy tallow sold within the quoted 
range, of 544@53¢, c.af. Chicago, 
and price depended on stock. Bleach- 
able fancy tallow was bid at 5%4@ 
5%, ¢, c.a.f. New York, and the outside 
price was for high titre material. Edi- 
ble tallow was bid at 744¢, f.o.b. Den- 
ver, 734¢, f.0.b. River, and at 8¢, c.a-f. 
Chicago; sellers asked %&@Y¢ high- 
er. Bleachable fancy tallow sold at 
5¢, f.0.b. Denver, and moving west. 

Offerings exceeded inquiry at mid- 
week; consequently, the market pat- 
tern on inedible tallow and greases 
took on a soft undertone. In a fair 
volume of trading, bleachable fancy 
tallow sold at 5%4¢, special tallow at 
47¢, off-special tallow at 434¢, and 
later, regular special tallow sold at 
434¢, prime tallow at 5¢, and No. 1 
tallow and yellow grease at 444¢, all 
delivered Chicago. Bleachable fancy 
tallow was still bid at 534@5%4, c.a.f. 
East, and price depended on stock. 
Choice white grease, all hog, was 





DUPPS 


DEHAIRERS 
ARE BETTER 


| The wedding of Dupps engineering skill in 
design and Dupps practical know how is 


com- | 


oa | bound to produce a better Dehairer. We in- 
bs vite you to compare these exclusive advan- 
in- | 







tages of the new Dupps Dehairer. 


@ Cradles are controlled separately. 
@ Completely hydraulic in both directions. 


@ Dramatic, streamlined design makes 
! cleaning easier. 


@ Drives fully enclosed. 
@ Sturdy all-welded steel construction. 
®@ Awalk-across platform for easier operation. 


Write or call us today. 
















Shown with splash 
shield removed 








THE COMPANY 


oad 


GERMANTOWN, OHIO 
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available at 6%¢, c.a.f. Chicago, with 
bids lower. Edible tallow was sought 
at 75¢¢, f.0.b. Denver, at 7%¢, f.o.b. 
River, and at 84¢, Chicago; produc- 
ers asked %@%¢ higher. Some edi- 
ble tallow changed hands later at 
84¢, c.a.f. Chicago. Additional tanks 
of bleachable fancy tallow sold at 
514¢, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%¢, f.0.b. River, 
and 8%4¢, Chicago basis; original fan- 
cy tallow, 542¢; bleachable fancy tal- 
low, 5%4¢; prime tallow, 5¢; special 
tallow, 434¢; No. 1 tallow, 44%¢, and 
No. 2 tallow, 4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
6%¢; B-white grease, 434¢; yellow 
grease, 444¢, and house grease, 4%4¢. 

The above Wednesday price quota- 
tions are not final, and subject to 
change during late trading. 


EASTERN BY-PRODUCTS 


New York, Dec. 6, 1961 

Dried blood was quoted today at 

$5.75 per unit of ammonia. Wet ren- 

dered tankage (medium test) was 

listed at $5.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.25 per protein unit. 





CHICAGO HIDES 


Wednesday,. Dec. 6, 1961 








BIG PACKER HIDES: With the 
exception of the butt-branded steers, 
most selections moved at steady 
prices last week and traders esti- 
mated volume of trading at about 
92,000 pieces, including bookings by 
the tanning packers. Butt-branded 
steers declined %¢ to 14¢. Heavy 
Texas steers sold at 14¢, steady, as 
did Colorado steers at 1342¢. A car of 
light and ex-light branded steers sold 
at 1842¢ and 21¢, respectively, or a 
decline of %¢ on the lights and 
steady on the ex-lights. Late in the 
week, resale trading involved butts 
and Colorado’s at 13%¢ and 13¢. 
Heavy hides were soft at the close of 
the week as packers were not com- 
pletely sold out and current produc- 
tion has been showing an increase in 
heavy weight cattle. Cow selections 
sold steady, with most of the demand 
last week centered on plumps at Riv- 
er points. Light natives sold sparsely, 
with some Albert Lea’s at 20%4¢, 
steady. Some widening of the spread 
between heavy and light hides has 
been noted in recent weeks. 

No action was reported on Monday, 
but on Tuesday, a local seller moved 
about 6,000 heavy native steers, butt- 
branded steers and Colorado steers at 
16¢ off, or at 1544¢, 1344¢ and 13¢, 
respectively. Some bids at the same 
prices to other packers were refused. 


42 


Heavy native cows were wanted, but 
at 4¢ lower prices. 

At midweek some trading took 
place with several packers active. 
Heavy native steers recovered 4¢ at 
15442¢, River. Also, further trading 
took place in branded steers at a %¢ 
decline—butts at 1344¢, and Colora- 
dos at 13¢. A few cars of River heavy 
native cows traded %¢ lower at 16¢. 
A few Northern and River branded 
cows sold steady at 15¢, but a few 
others sold %¢ lower at 14%4¢. 
Light hides were inactive; native 
cows were reported offered steady, 
in a fair way. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited in 
the Midwestern small packer market 
as buyers continued to talk lower 
prices, particularly in the heavier 
weights. Sellers, however, were re- 
luctant to make any drastic conces- 
sions in price. A car of bulls, 90/95- 
lb. averages, sold at 914¢, flat, f.o.b. 
moderate freight point. A car of 60/ 
up 70’s sold at 13¢, selected. Several 
cars of 52-lb. small packer-locker 
butchers sold at 154%4¢, Chicago 
freight equalized. A car of 70/down 
56-lb. plumps sold at 17¢, Chicago. A 
car of plump, 70/down 58’s sold at 
16%4¢, f.0.b. short freight point. 

At midweek, a couple of cars of 70/ 
down 56’s, free of thin, spready kinds, 
sold at 1642¢, selected. Allweight 60/ 
62-lb. natives were quoted at 134@ 
14%2¢, and 50/52’s at 16%@17¢. 
Country hides were slow, but sellers 
were trying for steady prices. The 
50/52-Ib. locker-butchers were nom- 
inal at 15@15%4¢, f.o.b. shipping 
points. Same average renderers were 
nominal at 14@15¢, as were No. 3 48/ 
50’s at 12@12%%¢. Horsehides were 
steady, with trimmed choice North- 
erns quoted at 7.25@7.50. 

CALFSKINS AND KIPSKINS: 
Big packer calfskins and kipskins 
were slow this week. However, it 
was reported that a couple of weeks 
ago, a large independent sold a car or 
two of heavy calf at 6742¢, or about 
214¢ above last reported big packer 
trading. No additional interest has 
been reported at that price and last 
trading in Northern light calf was at 
60¢. River kips last sold at 53¢, and 
overweights were steady at 431¢. 
Regular slunks continued nominal at 
1.80. The small packer allweight calf 
market was quoted a shade stronger 
at 46@49¢, product considered, with 
some held slightly higher. The all- 
weight kip market was also stronger 
at 39@40¢, paid for Southwesterns; 
some were held a shade _ higher. 
Country allweight calf was quoted at 
33@33144¢ nominal, as were allweight 
kips at 28@30¢. 

SHEEPSKINS: 


The _ shearling 


market maintained its strong y 

tone this week, with offerings 4 I\ 
limited at most points. North 
River No. 1’s were quoted at 

1.00, with some top grade Rives 

held slightly higher and No, 2's wey! 

tight and firm at .60@.65. Fal] q;, 

were also a strong item, with Now, 1 000 
ern-River product pegged at 1%, seid 
1.85, and Southwestern clips vel the 
strong at 2.00@2.10. Southweseni,,. 10 
No. 1 shearlings were firm at 2@yi ege, | 
Eastern sellers realized 2.70@0% ) ie 
last week for wool pelts and yj as St 
western product sold this week gM The 
2.65@2.75, per cwt. liveweight bai. 
Pickled skins held steady, lambs gfe, 
11.00, and sheep at 13.25, per doz 
Lower prices are expected why 
cockle content increases. 


CHICAGO HIDE QUOTATION 
PACKER HIDES 


Wednesday, * Cor, dap 
Dec. 6, 1961 
Let. native steers ... 21n 
Hvy. nat. steers 15% 
Ex. ligt. nat. steers ..2214@24n 
Butt-brand. steers ... 13% 
Colorado steers 
Hvy. Texas steers .. 
Light Texas steers .. 
Ex. Igt. Texas steers 
Heavy native cows ..16@16% 
Light nat. cows 2014 @224%4n 
Branded cows 144% @16n 
Native bulls 12n 
Branded bulls lin 
Calfskins: 
Northerns, 10/15 Ibs. 67l4n 
10 Ibs./down 
Kips, Northern native, 
15/25 Ibs. 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-Ib. avg. ....... 13% @144%n 
50/52-lb. avg. ....... 164% @17%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..46 @49n 
Kipskins, all wts. ..39 @40n 
SHEEPSKINS 
Packer shearlings: 


10% @1h 
124 61h 


41 @in 


32 em pSheey 


Horsehides, untrim. . 
Horsehides, trim. ... 7. 


n-nominal 


N. Y. HIDE FUTURES 
Friday, Dec. 1, 1961 

Open High Low 

.. 18.20b 18.20 18.10 

.. 17.50b 17.50 17.50 

.. 17.20b a, pes 

... 16.95b 16.92 16.92 

.. 16.70b aaa Guia 

: 7 lots. 


Monday, Dec. 4, 1961 


-- 18.00b 
- 17.30b 


17.40 17.40 


Tuesday, Dec. 5, 1961 
.. 18.05b 18.25 18.15 
. 17.40b 17.70 17.50 
. 17.05b 17.40 17.40 
..+ 16.75b islets 
.» 16.50b 
: 20 lots. 


Wednesday, Dec. 6, 1961 Pe 
18.45 18.35 18. ‘ 
x 17.75 17.80b- 
t¢ <uss 17.40b- 

; 17.200 
16.95b-1! 


, 10 

17.70 11. 
ae 
27.10 17.10 ue, 


Sales: 89 lots. 
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> Riveg Carcass Contests and Meat Yield 
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. [Continued from page 22] 


b-fR1,000, $500 and $250, respectively, for use in the field 
of meats research. 

The other teams, starting from fourth place, in the 
estemlton 10 were: Ohio State University, Texas A & M Col- 
lege, University of Missouri, University of Wisconsin, 
iowa State University, University of Kentucky and Kan- 
as State University. 

The American Meat Institute, the National Independ- 
nt Meat Packers Association and other groups pre- 
ented plaques and other awards to the team and indi- 
idual winners in the different divisions of the contest. 
GRAND CHAMPIONS: The grand champion live 
barrow, a 202-lb. Chester White exhibited by the Uni- 
ersity of Wisconsin, was purchased by Swift & Com- 
TIONS pany, Chicago, for Jewel Tea Co., Melrose Park, Ill., at 
$11.25 per lb. The reserve champ, a 205-lb, Hampshire 
i Bshown by Purdue University, brought $1 per lb. from 
erican Meat Packing Corp., Chicago. 

























124 @13 
*F Stock Yards Packing Co., Chicago, paid $14 per Ib. for 
 Bthe grand champion live steer, a 1,050-lb. Angus dis- 
ie #played by Iowa State University. Buyer of the reserve 


hampion steer, a 995-lb. Shorthorn shown by Penn- 
sylvania State University, was Arbogast and Bastian 
‘0, Allentown, Pa., at $2.55 per lb. 

The grand champion wether, a 100-lb. Southdown ex- 
hibited by Iowa State, was purchased on order by 
hiappetti Packing Co. at $10.20 per lb., a record, for 
he Dunes Hotel, Las Vegas. Swift bought the reserve 


we 


10} @lln 


ue @™Mulhill, Okla., for $2.80 per Ib. 


2 em [Sheep Producers Approve Employment of Top 


we apanagement Firm For Thorough Industry Study 


‘0¢ ™} The sheep industry of the United States is to be stud- 
cmeee ed by one of the country’s outstanding management 
: irms, J. R. Stauder, sheep specialist with the New Mex- 
co State University Extension Service, has announced. 
The American Sheep Producers Council has approved 
e employment of the firm to gather and evaluate all 
previous research in the industry. 
Stauder indicated that the study will be one of the 
most dynamic and complete ever made of the industry. 
The effort will be to evaluate conditions, with the aim 
of giving the industry a unity of purpose. The study is 
expected to last from six to eight months and a pre- 
ary report of progress will be made at the annual 
meeting of delegates and directors of the group on 
arch 12, 1962, in Denver. 
















LIVESTOCK RECEIPTS AT 54 MARKETS 


A summary of receipts of livestock at 54 public mar- 

Kets, October, 1961 and 1960, as reported by the US. 

Vepartment of Agriculture: 

———CATTLE CALVES 

F Salable Total Local  Salable Total Local 
bet, 1961 ee receipts slaughter receipts receipts slaughter 

; Mee, 1,794,769 2,102,887 850,001 386,347 468,447 135,675 

-. 1,770, 121, : 76,816 484,027 152,077 

mo. 1961 13,312,441 15,325,704 7,579,170 1,829,085 2,247,015 


















806,923 
Daag Meo 13-848.978 15,953,556 7,694,099 2,034,698 2,473,380 966,002 
| 1956-60) .. 1,871,053 2,247,034 940,592 422,181 572,158 206,289 





a a ——SHEEP AND LAMBS— 
. ie 2,758,765 1,786,004 876,790 1,585,398 657,685 
me 106 1 2,450,667 1,567,028 882,651 1,507,073 602,307 
vse 8.2 #41208 23,968,694 15,708,490 6,419,448 10,654,983 5,578,042 
av. Oct.” 25-716,343 17,268,446 6,203,328 10,633,519 5,095,533 


1956-60) .. 2,169,642 3,038,048 2,062,373 









868,328 1,543,586 
ONAL PROVISIONER, DECEMBER 9, 1961 


574,873 








wether, a 95-Ib. Southdown shown by John C. P. Kroge, 








LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 

December 5, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 






































N.S. Yds Chicago SiouxCity Omaha. St. Paul 
HoGs: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $15.75-16.25 ————_ $16.00-16.25 
200-220 16.00-16.40 $16.25-16.50 16.00-16.25 
220-240 16.00-16.25 16.25-16.50 16.00-16.25 
U.S. No. 2: 
180-200 .... 15.75-16.25 
200-220 .... 16.00-16.40 16.00-16.25 
220-240 .... 16.00-16.25 —————_ 15.75-16.25 
240-270 .... 15.25-15.75 
U.S. No. 3: 
220... .$16.35-16.60 15.75-16.00 
-+++ 16.00-16.60 $16.00-16.25 15.50-16.00 
-- 15.50-16.40 15.75-16.00 15.00-15.75 
- 15.00-15.65 15.25-15.75 14.75-15.25, 





«++ 16.75-17.00 16.65-17.00 15.75-16.25 15.25-16.25 16.00-16.25 
--» 16.65-17.10 16.65-17.00 16.00-16.40 16.00-16.50 16.00-16.25 
- 16.60-17.00 16.50-16.85 16.00-16.25 16.00-16.56 15.75-16.25 








U.S. No. 2-3: 
200-220 - 16.40-16.75 16.25-16.50 15.75-16.00 15.75-16.25 15.75-16.00 
220-240 ++ 16.10-16.75 16.00-16.35 15.75-16.00 15.75-16.25 15.50-16.00 
240-270 = .... 15.50-16.65 15.75-16.25 15.25-16.00 15.50-16.00 15.00-15.75 
270-300 -. 15.25-16.65 15.50-16.00 15.00-15.50 15.00-15.75 14.75-15.50 
U.S. No. 1-2-3: 
180-200 .... 16.50-16.85 16.25-16.75 15.75-16.25 15.25-16.25 15.75-16.25 
200-220 .... 16.50-16.85 16.50-16.75 15.75-16.25 16.00-16.25 15.75-16.25 
220-240 -+- 16.25-16.85 16.00-16.75 15.75-16.25 16.00-16.25 15.50-16.25 
240-270 . 15.65-16.75 15.75-16.25 15.25-16.00 15.50-16.00 15.25-15.75 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 14.50-14.75 14.25-14.50 14.00-14.50 14.50 
270-330 -+ 14,00-14.75 ———— 14.25-14.50 14.00-14.50 14.25-14.50 
330-400 .++ 13.25-14.75 13.50-14.50 13.50-14.25 13.50-14.00 13.50-14.50 
400-550 . 12.75-13.75 12.75-13.75 12.75-13.75 12.75-13.75 12.75-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 26.50-27.50 25.75-26.50 26.00-26.75 
1100-1300 27.00-27.75 25.75-26.50 26.00-26.75 
1300-1500 26.00-27.75 25.75-26.50 25.00-26.50 
Choice: 
700-900 .... 25.25-26.50 25.75-27.00 24.50-25.75 24.75-26.50 25.00-26.25 
900-1100 ... 25.25-27.00 25.75-27.00 24.50-25.75 24.50-26.25 25.00-26.50 
1100-1300 24.50-26.75 25.50-27.00 24.50-25.75 24.50-26.25 24.75-26.00 
1300-1500 23.75-25.25 25.00-27.00 24.00-25.75 23.75-26.25 24.25-26.00 
Good: 
700-900 .... 23.50-25.50 23.25-25.75 23.00-24.50 22.50-24.75 24.00-25.00 
900-1100 .. 23.50-25.50 23.50-25.75 23.00-24.50 22.50-24.75 23.75-25.00 
1100-1300 . 22.75-25.25 23.50-25.75 23.00-24.50 22.25-24.50 23.50-25.00 
Standard, 
all wts. .. 20.50-23.50 21.50-23.50 21.75-23.00 21.00-22.75 21.00-23.00 
Utility, 
all wts. .. 18.50-21.00 19.50-21.50 19.00-21.75 18.00-21.00 18.50-21.00 
HEIFERS: 
Prime: 
900-1100 24.25-24.75 24.75-25.50 
Choice: 
700-900 .... 24.00-25.50 24.50-25.50 23.50-24.50 23.75-25.00 24.00-25.00 
900-1100 ... 23.75-25.50 24.50-25.50 23.50-24.50 23.75-25.00 24.00-25.00 
Good: 
600-800 . 22.75-24.00 23.00-24.50 22.00-24.50 21.75-24.00 22.50-24.00 
800-1000 ... 22.50-24.00 23.00-24.50 22.00-24.50 21.75-23.75 22.50-24.00 
Standard, 
all wts. .. 20.00-22.75 20.00-23.25 20.00-22.25 19.50-21.75 20.00-22.50 
Utility, 
all wts. .. 17.50-20.00 16.50-20.00 18.50-20.00 18.00-19.50 17.00-20.00 


COWS, all wts.: 
Commercial 15.50-16.50 15.50-16.50 15.25-16.50 15.50-16.75 15.00-16.00 











Utility ..... 14.50-16.00 14.25-16.00 14.50-15.75 14.25-16.25 14.00-15.00 
Cutter ..... 13.00-15.00 13.25-15.25 13.75-14.75 13.25-14.50 12.50-14.00 
Canner . 12.00-13.50 11.50-13.50 12.00-13.50 12.00-13.50 11.00-12.50 
BULLS (Yrlis. Excl.) All Weights: 2 ae 
Commercial 18.00-19.50 16.00-19.50 18.00-19.00 17.00-19.50 18.50-19.50 
Utility ..... 17.50-19.50 18.25-20.25 18.00-19.00 17.00-19.50 19.00-21.00 
Cutter ..... 15.50-17.50 16.50-18.25 16.50-18.00 15.50-17.00 17.00-19.00 
VEALERS, All Weights: 

Ch. & pr. .. 32.00 28.00-32.00 
Std. & gd. . 20.00-29.00 19.00-25.00 18.00-23.50 19.00-28.00 
CALVES (500 Lbs. Down): 

Choice ..... 20.00-23.00 22.00-24.00 
Std. & gd. . 16.00-21.00 18.00-22.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Prime. ..... 17.00-17.50 16.75-17.50 17.00 16.50-17.00 16.75-17.25 
Choice ..... 15.50-17.00 15.50-17.25 16.50-17.00 15.25-16.75 16.25-16.75 
GS eke e Vs 14.50-15.75 14.50-15.50 14.50-16.50 14.50-15.50 14.00-16.25 
LAMBS (105 Lbs. Down) (Shorn): 

Pe: ree 15.50-16.25 16.25-16.75 -—————  15.50-15.75 ————— 
Choice ..... 14.50-16.00 15.00-16.75 15.25 14.50-15.75 14.50 
GO 84 oie 13.50-14.75 





EWES (Wooled): 


Gd. & ch. .. 4.00 5.00 4.50- 6.00 ———— 3.50- 6.50 3 4 
Cull & util. 4.00- 5.00 4.50-5.50 4.00- 5.00 3.50- 6.50 © 4.00- 5 


CORN..BELT DIRECT 
TRADING 

Des Moines, Dec. 6— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
Southern Minnesota, as 
quoted by the USDA: 


BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $15.65@ 16.50 
No. 1, 220-240 15.65@ 16.25 
No. 2, 200-220 15.35@ 16.00 
No. 2, 220-240 15.35@16.00 
No. 2, 240-270 14.80@15.90 
. 3, 200-220 14.75 
Yo. 3, 220-240 15.75 
. 3, 240-270 14.65@ 15.50 
. 3, 270-300 14.20@15.25 
. 1-2, 200-220 15.60 @ 16.25 
. 1-2, 220-240 15.50@16.25 
200-220 15.25 @ 15.85 
220-240 15.25@ 15.85 
» 240-270 14.80@ 15.70 
270-300 14.50@ 15.50 
180-200 13.65 @ 15.75 
200-220 15.35 @ 16.00 
220-240 15.35@ 16.00 
240-270 14.80@ 15.90 


edcadaddacaacadcad 
prvorrapornnrrbrnb} 
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270-330 13.60@ 15.15 
. - 1-3, 330-400 13.10@14.50 
. No. 400-550 11.85@ 13.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 

est. actual actual 
83,000. Hol. 57,000 
61,000 103,000 55,000 
32,000 39,000 29,000 
96,000 79,000 72,000 
72,000 55,000 86,000 
75,000 87,000 76,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Dec. 5 
were as follows: 


CATTLE: 
Steers, ch. & pr... 
Steers, good 
Heifers, ch. & pr. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 
VEALERS: 
Vealers, gd. & ch. .. 
Calves, gd. & ch. . 
BARROWS & GILTS: 
. N 3, 220/240 15.75@16.10 
240/270 15.50@ 16.00 
270/300 none qtd. 
180/200 16.50@ 16.65 
200/220 16.50@ 16.65 
16.25 @ 16.65 
16.00 @ 16.25 
15.75 @ 16.25 
15.75 @ 16.15 
16.00 @ 16.50 
16.00 @ 16.50 
15.85 @ 16.50 
o. » 240/270 15.75 @ 16.25 
sows, U.S. No. 1-3: 


aaa 
AM 


Cwt. 
- -$25.00@ 26.50 
22.50@ 24.00 
24.00 @ 25.00 
14.00 @ 16.50 
11.50@ 14.25 
16.50 @ 18.50 


23.00 @ 26.00 
- 20.00@ 23.00 


cc 
n 


* 


. 
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14.00 @ 14.50 
13.50@ 14.00 
12.75 @ 13.50 


Choice & prime .... 


16.00 @ 16.50 
Good & choice:.... 


15.00 @ 16.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Dec. 5 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.50@26.00 
Steers, gd. & ch. .. 23.50@24.50 
Heifers, gd. & ch. .. 22.00@24.15 
Cows, cut. & util. .. 15.00@16.75 
Cows, can. & cut. .. 13.00@15.00 

BARROWS & GILTS: 

U.S. No. 1-2, 200/235 16.60@ 16.75 
U.S. No. 1-3, 190/245 16.00@ 16.60 
U.S. No. 2-3, 245/255 15.35@ 16.00 

SOWS: 

U.S. No. 1-2, 300/355 14.00@ 14.50 
U.S. No. 2-3, 380/530 12.50@ 13.50 
LAMBS: 


Choice & prime .... 
Choice (shorn) 


44 


16.60 @ 17.00 
15. 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Dec. 5 


were as follows: 
CATTLE: 
Steers, ch. & pr. .. 
Steers, good 
Heifers, ch. & p 
Cows, util. & eat 
Cows, can. & cut. . 
Bulls, util. & com’l. 
VEALERS: 
Choice 
Good & choice 
Stand. & good ... 
BARROWS & GILTs: 
No. » / 17.25 @17.35 
- No. > none qtd. 
No. 16.50 @ 16.65 
No. 16.50 @ 16.60 
No. 16.00 @ 16.50 
No. 17.00@ 17.25 
No. 17.00 @17.25 
No. 16.75 @ 17.25 
No. 16.65 @ 16.85 
No. 16.50 @ 16.75 
No. 16.25 @ 16.50 
16.00 @ 16.25 
16.75 @ 17.10 
16.75@17.10 
16.65 @ 17.00 
16.25 @ 16.75 


Cwt. 
. $25.00 @ 27.50 
23.50 @ 25.00 
. 22.00@25.50 
13.50 @ 16.00 
. 12.00@ 14.50 
18.00 @ 19.50 


33.00 @ 34.00 
. 27.00@33.00 
. 23.00@ 27.00 
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15.00 @ 15.25 

13.75@ 15.00 

400/550 Ibs. 13.25@ 14.00 
LAMBS: 
Choice 

Good & choice 


16.00 @ 17.00 
- 14.00@ 15.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock Prices at Kan- 
sas City, Tuesday, Dec. 5 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’l. 

VEALERS: 

Good & choice 
Calves, gd. & ch. . 
BARROWS & GILTs: 
No. / 


wt. 
$24.00 @ 25.75 
23.00 @ 24.50 
22.00 @ 25.25 
14.75 @ 17.50 
12.25 @ 15.00 
17.00 @ 19.00 


- 23.00@ 26.00 
- 19.50@ 23.00 


none qtd. 

none qtd. 

15.75 @ 16.00 
15.50 @ 15.75 
16.00 @ 16.50 
16.25 @ 16.50 
16.25 @ 16.50 
16.00 @ 16.25 
16.00 @ 16.25 
15.75 @ 16.25 
15.50 @ 16.00 
16.00 @ 16.35 
16.00 @ 16.50 
16.00 @ 16.40 
15.75 @ 16.35 


Prt 


gacacaqcaacqaccaca 
nnnnnnnnnnnnnnn 
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14.00 @ 14.75 
13.50@ 14.50 
12.75 @ 13.75 


Choice & prime .... 
Good & choice 


16.50@ 17.25 
- 15.00@ 16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Dec. 5 
were as follows: 


CATTLE: 
Steers, gd. & ch. 
Steers, stand. 
Heifers, good 
Cows, cut. & util. .. 
Cows, canner 
Bulls, util. 
VEALERS: 
Choice 
Good and choice ... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1, 190/220 17.00 
U.S. No. 1-3, 190/230 16.50@ 16.75 
U.S. No. 2-3, 225/240 16.00@ 16.50 
U.S. No. 2-3, 240/270 15.50@ 16.50 
SOWS, U.S. No. 2-3: 
300/400 Ibs. 
400/650 Ibs. 
LAMBS: 


Cwt. 
. - $24. — 26.50 


13. 00 @ 15.50 
10.00 @ 13.00 
& com’! 18.00@21.00 


35.00 
28.00 @ 34.00 
20.00 @ 23.00 


14.00@ 14.50 
13.25@ 13.50 


16.00 @ 17.50 
14.00@ 15.50 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers d 
week ended December 2, 1961 (totals com 
reported by the U. S. Department of Agricult 


Cattle 
13,156 


Boston, New York City area! 
Baltimore, Philadelphia 
Cincinnati, Cleveland, 

Detroit, Indianapolis 
Chicago area 
St. Paul-Wis. area? 

St. Louis area* 

Sioux City-So. Dakota areat 
Omaha area‘ 

Kansas City 

Iowa-So. Minnesota® 
Louisville, Evansville, 

Nashville, Memphis 
Georgia-Florida-Alabama area’ ... 
St. Joseph, Wichita, Okla. City 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City ... 
Los Angeles, San Fran. areas‘ .... 
Portland, Seattle, Spokane 


GRAND TOTALS 
TOTALS SAME WEEK 1960 


Includes Brooklyn, Newark and Jersey City. 


St. Paul, 


Spencer, Denison and Hospers, Iowa. 


331,461 
. -312,747 


Calves 
10,469 
1,992 


Hogs 
47,158. 
9,739 33,190 

1,568 
10,148 
27,148 

1,863 


1,390,948 


85,021 1.219.104 


“Includes St. Pi 


Minn., and Madison, Milwaukee, Green Bay, Wis. Sine’ 
St. Louis National Stockyards, E. St. Louis, Ill., 


and St. Louis, Mo, 


cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, § 5 


5Includes Lincoln and 


Nebr., and Glenwood, Iowa. *Includes Albert Lea, Austin and 


Minn., Cedar Rapids, 


Davenport, Des Moines, 


Dubuque, 


Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm 


and Waterloo, Iowa. 


7Includes Birmingham, Dothan and Mont 


Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., 


Hialeah, Jacksonville, 


Ocala and Quincy, Fla. 


SIncludes Los 


San Francisco, So. San Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. 


paid for specific grades ¢ 


steers, calves, hogs and lambs at 10 leading markets; 


Canada, during the week ended November 25, compara 
with same week in 1960, as reported to the Provisiom 


by the Canada Department of Agriculture: 


GOOD 
STEERS 
All wts. 
1960 1961 
-$21.60 $24.00 
. 21.00 


Calgary 
Lethbridge ~ 
Edmonton 
Regina 
Moose Jaw 
Saskatoon 
Pr. Albert 
Winnipeg 
Toronto 
Montreal 


$19.40 
20.75 
22.10 
18.75 
24.25 
21.25 
30.37 
32.00 
28.25 


‘) 92.32 
:. 22.75 
| 23.05 


VEAL 
CALVES 


HOGS LAMBS 
Grade B Good 
ssed 


Dre Handy 
1960 1961 1960 
$24.70 $23.10 
24.80 


22.87 
bey 4 


23. 80 
25.00 
23.50 
25.25 
27.16 
27.71 


$21.50 
21.50 
24.00 
22.00 
25.50 
22.60 
30.89 
31.50 


30.45 27.10 





SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located a 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan 
Ala., and Jacksonville, Fla., 


Week ended Dec. 2 estimated) 
Week previous (six days) 
Corresponding week last year 


week ended Dec. 2: 
Cattle and Calves 
3,300 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Nov. 25, compared: 


Week 
ended 


Same 
week 
1960 


Western Canada 
Eastern Canada 


22,728 
18,985 
41,713 


Western Canada 

Eastern Canada 
Totals 

All hog carcasses 


56,407 
67,383 
123,790 


136,157 


Western Canada 
Eastern Canada 
Totals 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 1: 
Cattle Calves Hogs oaerietad 
Los Ang. 3,375 300 300 
Stockton 1,500 150 925 250 
N. P’tland 2,000 450 2,200 2,700 


7,763 
8,824 


THE NATIONAL 


LIVESTOCK RECE 
Receipts at 12 1 
for the week ended 
Dec. 1, with compari 


Cattle 
Week to 
date 
Previous 
week 
Same wk 
1 


398,600 1 
278,400 
393,700 1h 


217,300 
184,000 
” 227,100 


NEW YORK RECEIPTS 

Receipts of livestock 
Jersey City and 4ls® 
New York market for! 
week ended Dee. 2: 


Cattle Calves Hoss* 


Salable 29 none none 


Total, (incl. 
directs) 1,593 none 14,482 
none 
88 14,028 
*Includes hogs at 3ist street 
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NEW PRESIDENT of Meat and Poultry Purveyors Association, Inc., New York 
City, is Irving F. Schlosser of Knickerbocker Meats, Inc. (seated fourth from 
left), who is shown with other officers and directors elected at organization's 
26th annual meeting at Luchow’s Restaurant, New York. Group seated (I. to r.) 
includes: Jason D. Chios, Jason D. Chios, Inc., a director; John A. Ottman, 
Ottman & Co., Inc., third vice president; Richard M. Greenebaum, H. M. 
Greenebaum, Inc, outgoing president who was elected chairman of the board 
of directors; Schlosser; Hobart Meyer, Gotham Hotel Supply Co., first vice 
B president, and Benjamin Young, counsel and secretary. Standing (I. to r.), 

all directors, are: Peter H. Petersen, Petersen-Owens, Inc.; Kenneth McKinley, 
McKinley Meat and Poultry Corp.; Erwin Waters, Chelsea Meat Associates, 
Inc.; David Sperling, E. Joseph, Inc.; Daniel K. Buchsbaum, Aaron Buchsbaum 
Co., Inc; Charles E. Cunningham, Cunningham Bros., Inc.; James T. Smith, 
Ottman & Co., Inc.; Alfred Lowenstein, J. Lowenstein & Son, Inc.; Nathan 
Schweitzer, jr., Nathan Schweitzer & Co., Inc.; Frederick C. Thomson, George 
Schaefer & Sons, Inc., and Edward T. Jobkagy, Pacific Hotel Supply Co., Inc. 
Not shown in the photo are Robert D. Petersen, Petersen-Owens, Inc., second 
vice president; Isidor Frank, Washington Beef Co., Inc., treasurer, and Stanley 
~ BWeintraub, Puritan Beef Co., Inc., and Howard E. Wieland, Edward Davis, 

Inc., both elected to the board of directors of the purveyors’ association. 





JOBS 


Harotp Dworsky, executive vice 
president of Vitality Co., Inc., Syra- 
cuse, N. Y., food 
research and de- 
velopment firm, 
has been elected 
vice president 
and director of 
sales of National 
Frozen Meat 
Products Co. of 
Philadelphia, an- 
nounced MEYER 
Dusrow, presi- 
dent of the Phil- 
adelphia concern. National Frozen 
IS expanding its operations into the 
portion control field, both retail and 
i titutional. It will market its retail 
portion control product through its 


King Steak Co. division under the 


cuse, and sales manager and general 
manager of John Engelhorn & Sons 
Co., Newark, N. J. King Steak and 
Philadelphia Treat will be intro- 
duced first in the Pennsylvania, 
New Jersey, Maryland and New 
York areas. Future plans call for 
enlargement of the Philadelphia fa- 
cilities and the establishment of 
processing and distribution centers 
near other major markets. 


Consolidation of the shortening, 
vegetable oil buying and margarine 
operations of 

Swift & Compa- 

ny, Chicago, has 

been announced 

by E. D. Fietcu- 

ALL, vice presi- 

dent. J. D. FLem- 

ING, manager of 

the company’s 


H. DWORSKY 


The Meat Trail 


‘King Steak” label and the institu- 
onal product will bear the new 
trademark, “Philadelphia Treat.” 
Dworsky, who will be in charge of 
"é portion control operation, was 
ommerly assistant to the president 
of Hoffman Packing Co., Inc., Syra- 


general refinery 
department since 
1955, was ap- 
pointed head of 
the newly-created refinery and mar- 
garine department. In other action, 
Swift named new managers of sales 


J. D. FLEMING 
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units at Dallas and San Francisco. 
The new manager at Dallas is J. C. 
HAWKINS, a 25-year Swift veteran, 
who served as assistant manager of 
the Houston sales unit for the past 
two and one-half years. Jack M. 
REEDY was named manager of the 
San Francisco sales unit, succeeding 
Ciinton C. Monroe; who is retiring 
after 40 years with. Swift. Reedy, 
who joined the company in 1948, has 


J. M. REEDY C. C. MONROE 


served as manager of sales units in 
Seattle, Wash., and Stockton, Cal. 
Monroe managed Swift sales units 
in Reno, Honolulu and San Diego 
before his last assignment in the 
San Francisco unit. 


Leonarp M. Dartey has been ap- 

pointed general manager of the 
Memphis re- 
finery of The 
Cudahy Packing 
Co., Omaha, an- 
nounced L. W. 
Murphy, general 
manager of Cu- 
dahy’s allied 
products divi- 
sion. Darley 
joined Cudahy at 
Memphis in 1948 
in purchasing 
and sales work and has been sales 
manager at the refinery. The plant 
refines oils and manufactures mar- 
garine and shortening. 


L. M. DARLEY 


JamMEs GARRETT has been named 
head of a newly-formed industrial 
engineering department at Peter 
Eckrich and Sons, Inc., Fort Wayne 
Ind. President Henry C. Eckricu 
said the goal of the new department 
is to improve manufacturing proce- 
dures and practices and guide the 
company’s quality control program. 


PLANTS 


Colonial Beef Co., Philadelphia, 
has acquired the facilities, machin- 
ery, equipment and merchandise in- 
ventories of Penn Valley Frozen 
Foods Co., Philadelphia, Louis E. 
Waxman, president of Colonial, an- 
nounced. He said the move is in 


45 





line with Colonial’s plans for con- 
tinued expansion in portion control 
foods, particularly frozen portion 
control meats. Waxman also an- 
nounced that the two key execu- 
tives of Penn Valley will join Co- 
lonial. They are Marvin KRAMER, 
who will be production manager in 
charge of Plant No. 4, as well as 
head of the research and develop- 
ment department, and Oscar Zatz, 
who will be sales manager for the 
seven-state area of Pennsylvania, 
New York, New Jersey, West Vir- 
ginia, Ohio, Indiana, Maryland and 
Washington, D. C. Zatz will work 
under the direction of Joun E. 
CrESCI, vice president and general 
sales manager of Colonial. 


ARTHUR ABRAMS, president of Meat 
Distributors, Inc., Minneapolis, has 
announced plans for construction of 
a one-story addition adjoining its 
present facility at 323 NE. Pierce st. 
Abrams said it will add about 2,000 
sq. ft. of floor space and consist 
mainly of a meat processing and 
wrapping room. 


A fire did damage estimated at 
about $15,000 to the plant of Welling- 
ton Packers Co., Hamilton, Ont. 


Crawford County Packing Co., 
Denison, Ia., has begun pork cutting 
operations in a separate, former 
beef plant which the company has 
leased in Denison, reported EMMETT 
Sreap, general manager of Farmbest, 
Inc., a division of Consumers Co- 
operative Association. CCA owns 
the Crawford concern. Plans call for 
9,000 carcasses to be made into pork 
cuts each week when the processing 
plant reaches capacity, Stead said. 
This will be in addition to 11,000 to 
12,000 dressed carcasses a week. 


DEATHS 


J. O. Horrman, 50, vice president 
and general manager of Southland 
Provision Co., Orangeburg, S. C., 
died December 4. He had undergone 
surgery for a perforated ulcer two 
weeks earlier. Hoffman joined the 
Southland concern in 1948 after 
serving as a route salesman for Geo. 
A. Hormel & Co. He was active in 
the South Carolina Meat Packers 
Association and at one time served 
as president of that group. Hoffman 
is survived by his wife, Mary Louise, 
and three children. 


C. Bruce Mace, 74, who founded 
Mace Meat Co., Dixon, Cal., about 
40 years ago, died November 30 at 
Palm Springs, Cal. Mace operated 
the firm with his brother, O. D. 
(Stm) Mace, until the property 
was sold to Armour and Company 
in 1958. He was the owner of exten- 
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NEARING COMPLETION is new meat packing plant of Swift & Company athy. 
chelle, Ill., shown in aerial view above. Construction of buildings is more thy 
90 per cent complete, and installation of equipment is about 85 per cent con. 
plete. Office building is smaller structure at left center. Main processing 
building is just behind it, and pen area is at the rear. Plant, which is 80 nily 
west of Chicago, is expected to begin operations late this winter or eq 
next spring. It will employ approximately 700 persons on two-shift basi 





sive holdings in Montana and in the 
Dixon area where he was develop- 
ing “El Macero,” a country club and 
residential project. 


MicwaEt F. O’Donovan, 57, presi- 
dent of Ruprecht & Co., Inc., Chi- 
cago meat wholesaler, is dead. 


TRAILMARKS 


The National Live Stock and Meat 
Board, which has had headquarters 
at 407 S. Dearborn st., Chicago, since 
its founding 38 years ago, will have 
a new address, effective December 
18. The Meat Board is moving to 
new quarters on the seventh floor 
at 36 S. Wabash ave., Chicago 3. The 
telephone number will be 346-6465. 


Speakers at the December 11-12 
convention of the Iowa Livestock 
Feeders Association in Waterloo will 
include J. Russett Ives, American 
Meat Institute; RonaLp Sreser, The 
Rath Packing Co., and R. B. ELLine, 
National Live Stock and Meat Board. 


F. E. (Ep) Borcuers, who recently 
retired as general manager of the 
Omaha plant of Swift & Company, 
Chicago, has been named vice chair- 
man of the historical division of 
Joslyn Art Museum, Omaha. 


Nick CupickK, superintendent of 
F. W. Fearman Co., Ltd., Hamilton 
and Burlington, Ontario, will retire 
January 15, 1962, upon the comple- 
tion of 40 years of service. He has 
been superintendent since 1935. 


ArvaL ERIKSON, vice president of 
Oscar Mayer & Co., Chicago, was a 
member of a citizens’ panel at a 


regional White House Conferen 
held in Madison, Wis. 


Harry GIRARD, owner of 
Brokerage Co., Philadelphia, x 
ceived the Girard College Alumi 
Award of Merit for his “pricels 
attributes of good citizenship ..| 
and accomplishments.” Girard ha 
no family connection with the cl 
lege. The similarity of names is 
incidental. 


Joun L. CROWLEY, who retired r 
cently as senior vice president aii 
a director of The 
Cudahy Packing 
Co., Omaha, is 
now a meat in- 
dustry consult- 
ant with offices 
in Skokie, II. 
Crowley joined 
Cudahy in 1914 
as a stock clerk 
at St. Joseph, 
Mo., and subse- 
quently held var- 
ious positions as sales managet ! 
the Los Angeles plant, manager 
the general office provision depat 
ment and vice president of the po 
and by-products divisions. He ¥ 
honored by the company for 47 yea 
service last October 


C. Bryan Sorce, purchasing ag@ 
traffic manager and office mana 
of Blocksom and Co., Michigan ¥ 
Ind., will retire on December 22m 
21 years with the animal by-p@) 
ucts organization. He previo sty 
with the Michigan Central | 
Nickel Plate railroads for 23 y@™ 
Sorge and his wife plan to? 


J. 1. CROWLEY 
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A Texas firm sent Koch a rough sketch showing its plant Let Koch engineering 
tracking problems. Koch engineers rushed a complete track solve your tracking problems. 
layout showing the exact location of each hanger and every 
switch. All details were planned to improve efficiency and Just send a rough sketch showing: 
increase capacity. And this Koch service cost absolutely Nene ‘ ; 
nothing. You can do the same. . General floor plan with information about your size 
Koch engineers will analyze your tracking problem and and type operation. 
crow @ Submit a finished, engineered layout for your approval. All Inside dimensions of rooms. i 
Koch tracking is shipped numbered, drilled, with all switches, . Thickness of walls and height of ceiling. 
anaget ( hangers, trolleys, screws, bolts and nuts, ready to install. 4. Exact location and width of all openings. 
anaget ¢ Koch keeps hundreds of different trolleys in stock ready . Approximate location and length of each arm of track. 
o ae for instant shipment. Be sure to call on Koch for the trolleys . Type of overhead structure from which track will be 
eae to go with the tracking. suspended. 
;. He ¥ 


r 47 yee ) 
Put KOCH’s years of experience in track system planning and engineering to work for you. 


sing age! Liberal time payment and equipment rental plans 
> malieg 

rigan © 

yer 22. 

aa. KOCH SUPPLIES INC. 

1OUSIY 

ntral am 


23 ye 1407 West 29 St., Kansas City 8, Mo., U.S.A. PLaza 3-2150 
ihe TWX: KC 225/CABLES: KOCHEQUIP KANSASCITY 
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their home in the West after he re- 
tires as president of the Michigan 
City school board next July. 


Pau Davison, new products man- 
ager at The Rath Packing Co., Wa- 
terloo, Ia., was the main speaker at 
a meeting of the Iowama chapter of 
the American Marketing Association 
held recently in Marshalltown, Ia. 


The board of directors of the Pa- 
cific Coast Renderers Association 
will meet Friday, December 15, in 
San Francisco. 


Bert FREEMAN, general superin- 
tendent of Burns & Co., Ltd., Cal- 
gary, Alta., Can- 

ada, since 1936 

and a 50-year in- 

dustry vetéran, 


. GRAND CHAMPION steer of Eastern National Livestock Show at Ting 
retired Decem- 


Md., brought $2.55 per pound on high bid by Schluderberg-Kurdle Co, 
ber 1. Freeman more. Shown (I. tor.) are: L. C. Uhl, cattle buyer for Schluderberg fi 
began his career —dore Schluderberg, president; Albert Kurdle, senior vice president, and} 
at the age of 15 Mast, 17, of Morgantown, Pa., exhibitor of champion steer. Schl 
as a _ butcher's holds silver trophy which was awarded to Mast. Out of 284 steers 


apprentice in the Eastern National Livestock Show, the Baltimore compan 
Yorkshire, Eng- ’ pany purcha 


land, and joined 





BERT FREEMAN 


Burns & Co. at 
Calgary in 1914. Before his promo- 
tion to general superintendent, he 
served as superintendent at the Cal- 
gary and Winnipeg plants. Freeman 
is the first man who ever completed 


on beef, veal and lamb operations, 
offered through the Institute of Meat 
Packing, and also has instructed in 
the courses. During World War II, 
he served on the Canadian Bacon 
Board, which was responsible for 


products to the armed forces 
received the AMI 50-year indus 
service award last September, 
than 100 colleagues and business 
sociates attended a dinner inf 
man’s honor on November 24 at tly 


the American Meat Institute courses the production and delivery of meat 


Palliser Hotel in Calgary. 








TOP QUALITY ! 
CUT COSTS ON 
PATTY PAPER 
—STEAK PAPER 





MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West “Dry-Waxed” lami- 
nated patty paper works on 
every patty-making machine. 
It separates easily, peels clean 
—even when frozen. It's eco- 
nomically priced too. 

Mid-West also offers: Waxed 
2 sides laminated; lightweight 
single sheet; and heavyweight 

OUR single sheet. 


SALESMEN Also impregnated Steak 
STAY IN CHEAP 


Symbol. . . 


in PROVISIONER ADVERTISEMENTS 


indicates those companies who are supplying specifica- 
tions and detailed buying information on their products 
(or services) in the 1961 Purchasing Guide—to help you 
make better buying decisions. 


Be sure to study their product information pages when 
consulting the Purchasing Guide. 


HOTELS 


Paper for machines requiring 
4” rolls with “2” core and Steak 
Poper in sheets of all sizes. 


GET THE FULL STORY eel ae 


You're undoubtedly using the Purchasing 
Guide as a matter of course when work- 


Let us figure your next job with our "magic pencil” it cuts cost on top quality 


ing on buying decisions. Why not gain 

fag ¥ some.poartias Se shay te aoaviet 

WRITE TODAY FOR SAMPLES product information pages carried by 

ao costcerne me Si emer na 

M i | -W 4 rj W ax P | ] er C 0. Soy Genie abd yy ath aaacshct better 
Ft. Madison, lowa 


eee 
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Hertz Customer—E. W. Kneip, Inc., Chicago, II! 


ERTZ gets you out of the Truck Business 
..and back into the Meat Business! 


very hour spent on truck problems and administra- maintenance, plus all administrative details such as 
ive details is an hour better spent in promoting your _ licensing, insurance, garaging, emergency road service, 
bwn business. This is why more and more companies __ painting and lettering of trucks, and much more! 
®oday are switching to Hertz Truck Lease Service! 
Blertz pays cash for your present trucks. Then you 
Bake your choice of new GMC, Chevrolet or other 
amous make trucks. Or your own trucks can be 
econditioned and leased back to you. Instead of 


The service is flexible—trucks are custom-engineered, 
for example, to suit any kind of business. Should a 
truck be tied up for repairs, Hertz supplies a replace- 
ment. Or if extra trucks are needed, for peak periods, 
Hertz supplies them immediately. Get out of the truck 
many separate bills, you pay just one check per week _ usiness today! Call your local Hertz Truck Lease office 
#-2nd that covers everything except the driver. for more information or write for booklet —““How to 
ertz Truck Lease Service includes complete truck GET OUT OF THE TRUCK BUSINESS.” 


eeeeeveeveeveveeeeeeee2e2002020202820202020280280280880808080808080880880808080 


HERTZ TRUCK LEASE, Dept. R-129 
660 Madison Avenue, New York 21, N.Y. 


* Please send copy of booklet—“How to Get Out of the 
- Truck Business’’ to: 
ASE TRUCKS : 
© POSITION IN COMPANY ——_—__—_ ameres 


is 


Oinvestment...no upkeep 


3% 
stesitee 


332= 
s3ke 


COMPANY 


ADDRESS 
HERTZ ALSO RENTS TRUCKS BY THE HOUR, DAY OR WEEK 


CUT Snail i ONE eee 





Livestock Producer Benefits From Freedom of Choice 
In Marketing Animals, Canadian Packer Group Says 


Every Canadian livestock pro- 
ducer should have the right to 
choose his own time, place and 
method of marketing his livestock, 
the Meat Packers Council of Can- 
ada declared in a brief presented 
recently in Winnipeg to a special 
committee of the Manitoba legisla- 
ture studying livestock marketing in 
that province. 

“There is a good deal to be said 
for a marketing system which pro- 
vides for a number of alternative 
outlets such as stockyards, both pub- 
lic and cooperative; community auc- 
tions; special sales; producer selling 
organizations; direct deliveries, and 
exports,’ the Council said. “With 
frequent market reports given each 
day by the local press, radio and TV, 
a producer can compare the returns 
he gets from the particular market 
outlet he has chosen, with prices on 
the public market. This way he is 
free to choose the outlet which he 
feels returns to him the most money, 
and also provides the most efficient 
service.” 

In addition, the Council pointed 
out that the producer has the right 
to expect that his stock will be pro- 


cessed efficiently and the products 
distributed as economically and ag- 
gressively as possible under what- 
ever conditions of supply and de- 
mand prevail at that time. 

“As far as prices are concerned,” 
the brief explained, “the processor 
constantly finds himself under two 
direct pressures. These two pres- 
sures come from producers on the 
one side and retailers on the other. 
Producers naturally want to sell their 
stock for the highest possible price 
they can get. On the other hand, 
retailers want to buy their meat 
supplies at the lowest possible price 
to try and attract customers and 
move a maximum volume of meat. 
The result is a very highly competi- 
tive situation for the packer, in 
which livestock prices continually 
reflect the entire buying demand all 
across the country, right back to 
farms and feedlots.” 

The Council said it does not be- 
lieve that the trend toward decen- 
tralized buying has adversely af- 
fected the livestock price structure. 
No longer are prices mainly estab- 
lished by trading at a central point, 
the brief asserted. Instead, they are 


established through negotiagj 
tween the whole group of! 
and sellers, wherever the 
Keen competition exists at f 
ous markets available to py 
The Council suggested © 
ways in which producers eg 
crease their net returns: 1) § 
tinually striving to produce fj 
quality livestock; 2) by ai 
more even flow of livestoall 
market, so that seasonal fluctua 


in marketings could be levelled ys 


3) by concentrating on a sound) 


gram of disease prevention and pay 


site control; 4) by keeping brig 


and crippling to a minimum, anjj 


by other recognized good man 
ment practices such as dehorning 
calves, docking lambs, ete. 
The packer organization 
mended that a searching loge 
taken at the system now ug 
Canada to compile livestock m 
ing statistics. For example 
pointed out, information de 
cattle on feed—the class { 
weight, expected time on feedg 
eventual marketing dates—would! 


of real value to all phases of thes 


dustry, including the producer, 
The meat processing industry li 
always been guided by two prin 


ciples in purchasing livestock, ty 








“A New Look at Things Generally Helps” 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N 


JOHN L. CRUWLEY 


ADVISORY CONSULTANT } 
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For an independent and experienced 
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viewpoint of your business. 
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Phone: 677-8960 


Address: 7907 No. Lamon Avenue or i 
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Long Island Citv 1, N.Y. © San Francisco 7, Cal. © Toronto 19, Canaia 


Skokie, Illinois. 
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Dr. B. N. Stuckey, Supervisor, 
Eastman Food Laboratories 


we om e a o 
tock IE you are using an antioxidant... 
or if you are purchasing ingredients 


ste bilized with an antioxidant... 


® 


Why should this be so?” 
“Well, first and foremost is the 
foduct itself. Eastman manufactures 
principal food-grade antioxi- 

int being used today—butylated 
droxyanisole (BHA), butylated 
eiepydroxytoluene (BHT) and propyl 
Mampaliate (PG). Singly or in combina- 
ion, in solution, in flakes or pellets, 

ye hatever your antioxidant require- 
ent, there is a Tenox antioxidant 
brmulated to meet that requirement. 
“And there are other reasons, more 
tangible perhaps, but equally valid. 
“Consider Eastman’s antioxidant 
mscatch and development program, 
| or instance. Since introducing 
utylated hydroxyanisole as Tenox 
HA in 1948 we have synthesized 
any other promising compounds, 
teened them for toxicity and eval- 
ated their effectiveness. Based on 


he chances are it’s a Tenox antioxidant.” 


this experience our people have ac- 
cumulated an invaluable background 
of information about oxidation in 
food products, the role of antioxi- 
dants and the theoretical chemistry 
involved. 

“Asa result of this work the food 
industry can today choose from a 
variety of antioxidants and formula- 
tions to meet a broad range of prob- 
lems. And the future promises anti- 
oxidants which will be even more 
effective. 

“Then there are studies of applica- 
tion requirements and techniques. 
Just as synthesis and evaluation of 
new antioxidants are vital to prog- 
ress, so are application procedures, 
methods of analysis and assistance in 
enabling food processors to use anti- 
oxidants most effectively. 

“Our food laboratories here in 
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Kingsport, Tennessee have main- 
tained a continuing program to de- 
velop this kind of information with 
which to help food processors when- 
ever and wherever needed. Also, by 
keeping abreast of government regu- 
lations and by maintaining contact 
with the various agencies involved, 
we are often able to assist processors 
in determining what antioxidants 
may be used, how much, labelling 
requirements, etc. 

“Important, too, is a continuing 
program for production improve- 
ment. The production of food addi- 
tives requires extremely close con- 
trol of quality during manufacture. 
Experiences gained in synthesizing 
new antioxidants, development of 
more exact methods of analysis and 
a thorough knowledge of industry 
needs—all contribute toward achiev- 
ing the highest purity possible and in 
those forms best suited to meet the 
requirements of food processors. 

“One measure of our efforts in this 
regard is the declaration of contents 
on every Tenox label. 

“When you buy or specify a Tenox 
antioxidant then, you are assured of 
the finest antioxidant today, the 
prospect of an even better one to- 
morrow and the aid and assistance of 
a company who is vitally interested 
in the food industry and is proving 
it. We believe that it is for these 
reasons that a major portion of the 
food industry depends on Tenox to 
protect its products against oxida- 
tion?’ 


Tenox 


Eastman food-grade antioxidants 


SALES OFFICES: Eastman Chemical Products, 
Inc., Kingsport, Tennessee; Atlanta; Chicago; Cin- 
cinnati; Cleveland; Detroit; Framingham, Massa- 
chusetts; Greensboro, North Carolina; Houston; 
New York City; Philadelphia; St. Louis. West 
Coast: Wilson & Geo. Meyer & Company, San 
Francisco; Denver; Los Angeles; Phoenix; Portland; 
Salt Lake City; Seattle. Canada: Soden Chemi- 
cals, Montreal, P. Q.; Toronto, Ontario. ~ 
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The boys at HPS are only happy when 


H-P-SMITH they’re producing wraps for 


PAPER co covering your choicest carcasses. 
euImcacoe 38 Let us know your needs... 











NEW SCHERMER 2 IN 1 MECHANICAL STUNNER 


Combines, for the first time—for the price of one— 
the famous Schermer Model M.E. humane penetrator 
Stunner with the Schermer Model M.K. none-penetrat- 
ing stunner. Just one instrument solves—at minimum 

STUNNER cost—all your humane stunning problems for all types 
of livestock. Guaranteed to stun instantly everything 
from lamb to heaviest bull. Cartridge operated. With 
or without long handle. 


NEW SCHERMER SWITCHLESS ELECTRIC HOG STUNNER 


Controls electronically the correct stunning time ac- 

cording to size and weight of animal. Eliminates pre- 

sorting. Can be used with or without Schermer Animal 

Restrainer. No installation, just plug into your regular 

current outlet. Excellent for stunning in open pen. 

Stuns safely and humanely up to 1000 hogs per hour. 

* Also works on sheep and calves. Affords maximum 

TRANSFORMER no shock protection. Big savings are effected with this 
equipment. 


Only Schermer offers over 30 years of experience 
in manufacturing a complete line of mechanical and 
electrical humane stunning devices. Profit from it, save 
money and write, phone or wire to: 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. 


os Tel: Lexington 2-9834 
SCHERMER RESTRAINER 











Council said. First, it has 
the responsibility of 
market, for cash, as quickly ag 
sible. Second, it has recognize 
respected the farmer’s right tp 
cide for himself the method gf 
for his livestock, and it hag q 
been prepared to negotiate » 
chases through legitimate chan 


‘Weights’ Week Zo Stre; 
Service of Inspectors 


An effort will be made during} 
tional Weights and Measures Wu 
scheduled for March 1-7, to conyi 
manufacturers, processors and » 
tailers that the weights and meas 
inspector who discloses errors a 
ally is performing a valuable gery 
for all honest businessmen, aceon 
to Weights & Measures Associate; 
Washington, D. C., a cross-sectig 
al group representing weights 
measures Officials, scale makers j 
dustry leaders and others, 

Pointing out that the manufach 
er, processor and seller have { 
more at stake in accurate weig 
than the customer, the group a 
plained that the use of inacew 
scales may result in a stagger 
number of “small” losses, which 
rocket into very large sums, oft 
wiping out a firm’s entire pri 
margin. 

As evidence of such losses, i 
group pointed to a “scale a 
chart,” which shows the costs of¢ 
rors in both percentages and dolla 


“When multiplied by thousands 


times, small losses can mount it 
thousands of dollars. The cha 
which has been endorsed by thelk 
tional Conference on Weights a 
Measures, shows that a 1-02 ¢ 

can cost nearly $1,900 when | 
weighings a day of a product valit 
at $1 per lb. are involved. 

The function of the weights a 
measures inspector in finding s% 
mistakes and in driving out the : 
cheat who competes unfairly w 
honest businessmen will be drat 
tized during National Weights a 
Measures Week. 


Enlarged Livestock 
To Have Packer Division 


An enlarged and expanded ba 
of representation and operations! 
the National Livestock Dealers # 
sociation was announced at the ¢ 
of the November meeting  ! 
group’s officers and  directols 
Kansas City, Mo. The annoum 
ment was made by C. F. Augus# 
founding president of the - 
ation, which was organized in 

In line with the action taken, J 
ticipation in the organization 
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If you buy—or sell 


in the Manufacturing 


Meat Industry 


Direct mail advertising 


can help you do a better job 


Use the NP direct mail service, a complete 
service for the merchandising and distribu- 
tion of promotion material through the mail 
including: 


Printing and reproduction service for 
all types of direct mail . . . reprints, 
letters, circulars, reply cards and other 
literature. Complete addressing and 
mailing service using Provisioner guar- 
anteed lists which insure maximum ef- 
fectiveness for your direct mail adver- 
tising. 


Let the Provisioner handle your mailings. 
You will save time, trouble, confusion and 
money. And, you will eliminate the trouble- 
some and tedious job of compiling and 
maintaining your own lists. 


National, regional or selective mailings to 
packers, sausage manufacturers and ren- 
derers. Write or ask now for cost and de- 
tailed information. 







THE NATIONAL 


ya) a6, 


15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 
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TRIPLE SALES with the NEW 
ARCTIC STAR REFRIGERATED 
MEAT DISPLAY CASE! 





ATTRACTIVE — 
Molded Fiberglass 
Construction. 


COMPACT — 
Outside dimensions: 
only 31” high x 34” 

long x 28” wide 


PORTABLE — 


One man can load 
and transport it easily 
in the trunk of a car. 





































AN IDEAL SELLING TOOL FOR THE PROCESSOR. 


Put your product out front. Separate 
it from competitive products. Arctic 
Star puts a whoppin’ big 160 pounds 
of meat products at the Shopper’s 
fingertips. 


Arctic Star units are constructed 
from the finest materials available to 
give years of service. 


Arctic Star is available in your 
choice of colors with company name 
or brand name in permanent colors on 
all four sides if desired. 








ARCTIC STAR REGRIGERATION MFG. CO. 
P. O. BOX 2106 FORT WORTH 2, TEXAS 


Send the Free Color Brochure with complete information on 
Arctic Star display cases. 


i { 
j | 
| 
; | 
j NAME 
| 1 
| 
| | 
] i 





FIRM 
ADDRESS. 








ZONE SPADE es 








has had more than 

a fair share of 

success in the 

seasoning business . . . but 


THIS BEATS ALL! 


INDIANA PACKER ups 
PORK SAUSAGE SALES 
from 600 Ibs. monthly 


to 35,000 Ibs. weekly! 





Out in Indiana they had a big 
pork surplus. The entire area's 
economy was threatened. One 
frantic packer phoned us .. . 
implored our help. He got it 
. fast! We dispatched a BFM 
salesman. Next day he started 
organizing county and township 
leaders, churches, 4H-clubs, 
grange members. Our packer 
friend (using our BROOKWOOD 
SAUSAGE SEASONING) pro- 
moted a 2/for/1 sale... “buy 
one pound, get second pound 
free." Everybody thought, talked, 
dreamed, ate his pork sausage. 
Demonstrations by grange mem- 
bers went on everywhere. It 
sure worked. In fact Hoosiers 
are still singing his praises . 
still buying his Brookwood sea- 
soned sausage like mad! 


\ 


Want us to organize an area-wide 
SAUSAGE SPECTACULAR for YOU? 
Just say the word . . . we'll handle 
it from start to finish, furnish local ad 
mats, display material, direct mail, 
handouts, radio script . . . FREE. 


BASIC FOOD MATERIALS, Inc. 


853 State Street, Vermilion, Ohio 
or phone WO. 7-3121 








classified into seven divisions or 
segments of the livestock industry. 
The first of these will include gen- 
eral livestock dealers who buy and 
sell all classes of livestock, market 
agency dealers and commercial-type 
feeders. The next three classifica- 
tions, which are of a limited or 
specialized nature, are divided into 
occasional buyers, packer buyers 
and livestock carriers. 

The seventh category is for asso- 
ciate participation of livestock pro- 
ducers, suppliers, feed dealers, fi- 
nance agencies, livestock trade as- 
sociations and the like. 

A provisional structure was es- 
tablished for the seven divisions 
and for the creation of a seven-man 
council to handle all matters involv- 
ing government relations and ad- 
ministration of the industry-adopt- 
ed Code of Business Practices. The 
council will be composed of five 
elected officers, two appointees and 
a regularly-retained attorney. 

At an officer and director meet- 
ing in September with officials of 
the Livestock Markets Industry As- 
sociation, Clarence H. Girard, di- 
rector of the Packers and Stock- 
yards Division, U. S. Department of 
Agriculture, was introduced to the 
two groups in Kansas City. An Oc- 
tober meeting of the NLDA officials 
was held in Washington, D. C., in 
connection with that of the P&S In- 
dustries Committee. 

Agreement was reached with of- 
ficers of the Livestock Markets In- 
dustry Association for parallel, but 
separate, operation of the two trade 
associations, whereby industry serv- 
ices would be made available to 
qualifying dealers and markets 
alike. These include information on 
credit, specialized insurance, re- 
search studies, publications, news 
media and advertising. 


IFT Screens Nominees for 
Food Achievement Award 


The Institute of Food Technolo- 
gists on December 1 finished accept- 
ing nominees for its 1962 Food Tech- 
nology Industrial Achievement 
Award, which will be presented dur- 
ing the next IFT annual meeting in 





CITY PRODUCTS 


NATIONWIDE 
REFRIGERATED WAREHC 
DIVISIONS 


CLEVELAND, OHIO FEDERAL COLD STORAGE 
COLUMBUS, OHIO FEDERAL COLD sToRAGE 
DECATUR, ILL. POLAR SERVICE 
GALVESTON, TEXAS GALVESTON IcE AND COLD STORE 
HORNELL, WN. Y. CITY PRODUCTS CORPORATION 
JERSEY CITY, N. J. SEABOARD TERMINAL & REFRIG 
KANSAS CITY, KANS. FEDERAL COLD STORAGE 
NATIONAL STOCK YARDS, ILL. 
NORTH AMERICAN COLD STOR 

PHOENIX, ARIZONA 

CRYSTAL ICE & COLD STORAGE (Two Warehoey! 
PITTSBURGH, PENNA. FEDERAL COLD STORAGE 
ST. LOUIS, MO. FEDERAL COLD STORAGE Co. 
ST. LOUIS, MO. MOUND CITY ICE & COLD STORAGE co, 


SIOUX CITY, IOWA FRANK PILLEY & SONS 
SPRINGFIELD, MO. SPRINGFIELD ICE & REFRIGERATIN 
) 


(Two Warehouses 
TUCSON, ARIZONA ARIZONA ICE & COLD STORME 
TULSA, OKLA. TULSA COLD STORAGE 





GENERAL OFFICES 
CITY PRODUCTS CORPORAT 


33 $. Clark St., Chicago 3 





for positive 


protection against 


knife accidents use 


USE 
sas 
with 
prod 


‘nl 


PLASTIC ARM GUAR) 


Miami Beach, Fla., June 10-14. 

Purpose of the award is to recog- 
nize an outstanding food process 
and/or product that represents a 
significant advance in application of 
food technology to food production. 
The process or product must be in 
successful commercial operation for 
at least six months. 

Swift & Company, Chicago, and 
five Swift scientists received the 
award last year for the company’s 
ProTen meat tendering process. 


ORDER (00 POUNDS OF BFM 

SAUSAGE SEASONING custom- 

blended for your product and market 

requirements. (te dicate seasoning 

preference . . S. 

erat! SAGE . aon SAGE 
. SOUTHERN STYLE 


MAIL 
TODAY 


Want to get your whole marketing area really 
excited about YOUR sausage? Phone, wire or 
mail coupon today! 


SAFE @ learns e WASHAS 
ssw a aa 


onealle shipments. 


YitsBting Co. 


910 cowcer $T. ¢ CEDAR a 


Kee 
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yusage made with Buffalo 


Inachines has oan .. 


emulsifies in suspension. ..no mill-like mashing... pre- 

serves cell structure for longer shelf life. ..with or 

without preliminary conversion. 
APPEAL 43 3 / ra 


USE THESE BUFFALO MACHINES to produce 
sausage of better appearance and quality 
with longer shelf life...to automate your 
production and reduce costs 





the automated connecting link between emulsifier and 
finished product... eliminates pulsations and air cavita- 
tion for constant weight control ...a profitable addition 
for any kitchen with four or more linkers. 


CONVERTER: cuts meat in suspension ...does not destroy 
cell structure...assures longer shelf life...eliminates air 
pockets... homogenizes com- 


pletely as it mixes. MADE IN 


U.S.A. 


quality machinery for quality sausage-making 
f GRINDERS e MIXERS e STUFFERS e CUTTERS 
UF raL6 macnel, REPLACEMENT KNIVES e CASING CLEANING MACHINES 


Co. 
meer HONE. SMITHS SONS CO. 50 BROADWAY, BUFFALO 3, K.Y. © NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. © PHONE LONG BEACH 1-465¢ 
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NEW YORK 
TR AME OTL 


Co., INC. 


COMPLETE 
MEAT 
HANDLING 
EQUIPMENT 


SYSTEMS FURNISHED FABRICATED 
READY FOR ERECTION BY OTHERS 
OR INSTALLED COMPLETE 

FOR THE: 


WHOLESALE BUTCHER 
PROVISION PLANT 
SLAUGHTER HOUSE 
SUPER MARKET 
FROZEN FOOD LOCKER 
CANNING FACTORY 


NEW YORK 
FRAME Afb 


MEAT TRACK SYSTEMS 
TRACK SCALES 

MEAT HOOKS 

MEAT TROLLEYS 


with steel or cast ball bearing wheels 


TREE HOOKS 


6, 8, or 12 prong 


MEAT RACKS 
HOISTS 


electric or chain 


SWITCHES 

CRANES 

MONORAIL SYSTEMS 
TROLLEYS for above 


WRITE 
FOR INFORMATION 


NEW YORK 


ond <Z 


56 


1040 Home Street « New York 59, N.Y. 
DAyton 8-9400 
NAME 


COMPANY 
ADDRESS. 


5 MMM: Peek 











Flashes on 


suppliers 


JOHN RACILA PACKAGING: 
The former graphic design manager 
of Armour and Company, John J. 
Racila, has formed his own packag- 
ing organization with headquarters 
in Chicago. The firm will provide 
visual communications counsel and 
service in packaging, graphic arts 
and corporate identity programs. 


FRICK COMPANY: William F. 
Shriver has been appointed man- 
ager of national sales of all refrig- 
erating and air conditioning equip- 
ment made by the Waynesboro con- 
cern. Shriver has been with Frick 
since 1947 in various sales and en- 
gineering assignments. 


DE LAVAL SEPARATOR CO.: 
William C. Porch has been appointed 
general manager of the Pacific divi- 
sion with headquarters at Millbrae 
(San Francisco). He is succeeded as 
industrial sales manager in the east- 
ern division of De Laval by Frank 
E. Lawatsch, who will be stationed 
at East Orange, N.J. 


CONTAINER CORPORATION: 
Harry F. Drnec has been named 
manager of solid fibre sales for the 
U.S. He will continue to make his 
headquarters at the Ogden avenue 
plant in Chicago. 


MERCHANTS REFRIGERATING 
CO.: Edward C. McLean has been 
elected as a director of the organi- 
zation, according to an announce- 
ment by A. N. Otis, chairman of 
the board. 


PARAMOUNT PACKAGING 
CORP.: This supplier has announced 
consolidation and centralization of 
all its eastern operations at its new 
general offices and plant in Chalfont, 
Pa., according to Theodore Isen, 
president. On an eight-acre tract, 





the plant covers 105,000 sq. ft. 


LIQUID CARBONIC: Dr. Milton 
M. Marisic has been appointed man- 
ager of research and development 
for this General Dynamics division. 


DOBECKMUN: Robert C. Pur- 
nell has been named Milwaukee dis- 
trict manager of the Dobeckmun 
division of The Dow Chemical Co. 
The announcement was made by W. 
J. Bader, divisional sales manager. 


LEE TIRE & RUBBER CORP-:: 
This Conshohocken, Pa., company 
has announced the opening of two 
factory branches in the Pacific area. 
The branches, with wholesale and 
retail sales facilities, will be located 
in Portland, Ore., and Seattle, Wash. 


. . after the produc 
leaves the display ax, 


fine packaging and good value- 
but the big reason they buy 


is FLAVOR. So, be sure yu 

give them what they want, 

the finest flavor possible. 

Custom flavor technicians wil 
prepare the formula best suite 
to your market—and wil 

guard it for your exclusive us. 
Moreover, Custom formulas wil 
improve appearance and shelf-life, 


Let your Custom Field Man 


4 


701 N. Western Avenue 
Chicago 11, !Hinois 
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Sure, Mr. & Mrs. America want é 


R S. 
FOOD PRODUCTS. INC: 


bated 


laly 


makes: 
thet: 
dif ference 


your product again and agiia Besiner’ 


and help produce greater yields firs. c 


show you how to capture your 
market—for good—with tio 
Custom Flavor Formula F 


e ret 
TIO} 


Ni 








. set solid. Minimum 20 words, 
ae itionc! words, 20¢ each. **Bosi- 
ion Ww "special rate; minimum 20 
aie, $3.50; additional words, 20c each. 


Specifically Instructed Otherwise, All 
deat Advertisements Will Be Inserted 
Over a Blind Box Number. 








CLASSIFIED ADVERTISING 


numbers as 6 
extra. Listing ad- 
line. Displayed, 


box 
75¢ 
per 


Count address or 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








MISCELLANEOUS 


TO RETIRE? Trying to acquire inter- 
in profitable small or medium size packing 
nt, New York area. Experience: Managing, 
5 ing, selling, factory superision. Many years 
sssfully in business for myself. Cash in- 
ment $75,000 uv possible. W-555, THE NA- 
ONAL PROVISIONER, 527 Madison Ave., New 


22, N. Y. 




























UTER SAUSAGE FORMULATIONS: Your 
gh Phmany up to 8 runs per item per 
nth, 3 month minimum, $100.00 per item per 
nth, plus communicating expense. Shadow 
es, cost ranges included. Assistance with your 
oduct restrictions. E. D. MORAN, P. O. Box 
Kendall Station, Miami 56, Florida. 














HAVING DRAIN PROBLEMS? 

new drain opener, SPD contains no caustic 
da and no aluminum. Dissolves grease and hair 
mediately. Kills algae and prevents it from 
owing. $31.00 per 100 Ib. drum, f.o.b. Canton, 






the 
nce 







T. G. KOPLOCK & CO. INC. 
9 Dueber Ave., S.W Canton, 
Telephone 


Ohio 





GL 4-9055 





EQUIPMENT FOR SALE 





















product 
st & Donovan Hog Splitting Saw 
lay cage, most new... eee eee eee ee ee ee eee $ 395.00 
‘Peeler Perfect Condition. cada 
4 CE il be Unwin s hone aes ose debs 1,650. 
(CA Walt Boss 80-A Silent Cuter 50 hp. 
MN 9552's 5 vin. 505s 00 ois .bi0 00 $2,250.00 
value— #0 Ib. Buffalo Stuffer W/air piping 
SE RM INOUE oo ene ce csiccc cee $ 595.00 
hey buy 0 Ib. Buffalo Stuffer. Complete 
/air piping & valves ................ 50.00 
d + @P. Press for B.R.T. Hams & Global 
Agail Bastner both. Like new .............. 5250.00 
Pictures & Descriptions 
jure you H. D. LAUGHLIN & SONS, INC. 
22 N. Grove P.O. Box 4245 
by Wall, Fort Worth 6, Texas 
ans vil | ANDERSON EXPELLERS 
t suited All Models, Rebuilt, Guaranteed 


We Lease Expellers * 





. & A A’ O . ie 
sive use. SSOCIATES, Glen Riddle, Penn 
las will 

TIC “AIRLIFT” Conveying units. ‘‘Air- 
nelf-life, veys” all shredded packing house offal. Re- 


screw conveyors with small pipe lines. 
te 95% conveyor maintenance and re- 


































EQUIPMENT FOR SALE 
THE LAZAR COMPANY 





brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





EQUIPMENT WANTED 


WANTED: 2—1500 pound mixers, end discharge 
preferred, Paddle type. 1—500 pound stuffer and 
cocks. All must be in good condition. Reply to 
Box 80, Bennettsville, South Carolina. 








TRUCK WANTED: In good condition, refriger- 
ated 12-14 foot bed. SMOKE HOUSE, to to 10 
cage stainless steel with controls. EW-564, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 








NOW IN PROGRESS 
LIQUIDATION SALE 
AMERICAN PACKING COMPANY 
3858 GARFIELD STREET, 

ST. LOUIS, MISSOURI. 











S-5369—BENCH SCALE: Toledo 250# x “yt dial, 
1504 & 100% beams, stainless steel 
platform $200.00 
S-5374—PERCENTAGE SCALES: (3) Toledo, 30# x 
| oz., stainless steel platform _.______ea. $150.00 
S-5508—VAN TRUCK: Chevrolet mdi. 6400, 90” 
Wie: 12° lOn@ FEN 8 
$-5523—VAN TRUCK: Ford V-8, mdl. FS, 90” x 12° 
WOR cet eee ee eS I ed $850.00 
S-6008—LIVER HANGING TRUCKS: (15) galv., 90 
hooks, 4-sta., RTRB wheels & steel, balance type, 
67” high x 30” x 55” long ea. $95.00 
S-6014—-SMOKESTICK HANGING TRUCKS: (50) 
4-sta., 42” sticks, 71” high x 32” wide. II 
sticks/sta., 4-steel wheels ea. $45.00 
$-6024—SMOKESTICK HANGING TRUCKS: (13) 
3-sta., for 42” sticks, 31” x 42”, 70” high, RTRR 
NAONE oe a Neda he cen ea ea. $45.00 
S-6027—HAM & BACON TRUCKS: (15) shallow 
body, 2—RTRB wheels, galv., 35” wide x 58” x 
Nah, 5 ARE Ne ti 7 ah Ea ea. $30.00 
S-60I5—SEMI-LIVE SKIDS: (91) 30” x 60” x 10” 
high, wood deck, rubber wheels _____ ea. $7.50 
S-6016—SHELF TRUCKS: (29) 5-rod shelves, 31” x 
54” x 54” high, 4-steel wheels, galv. _ea. $40.00 
$-6020—BACON HANGING TRUCKS: (50) galv., 





ra Capacity of one to 50 tons/hr up to 1000 42” wide x 46” long, 6’ high, 2-sta., 
t. NOLD hs ED Rene OT SY ea. .00 
old Man fpr, Canttmerts COMPANY, Box 14, Corona Del| ¢ to,” BOX TRUCKS: (i0) alum. 48” x SP” aoe 
slo ARRGASIRE Sb a asl Se 
S TRUCKS: (14), steel deck, 
ure your | ite 114-A. Shrink tunnel steam S.C.F. Cry- 36” x 54”, RT wheels seoareete nate 35.00 
ith Man yr gt FVC-E-12. In excellent con- | $-6043—SAUSAGE HANGING TRUCKS: (26) 44” x 
—Wwith 4 ~ — et Myron Bort, R D +1, Columbiana, 32” x 74” high, 4—RTRB wheels, 4-sta., 18 stick 
~ — Ohio Exchange KImball | — station _____-.____-.---------___-_____ ea. $40.00 
ormula. S. S-539I—BRAKE: Whitney-Jensen, hand 
eUMATIC s.5563— ACCOUNTS RECEIVABLE POSTING 
“DRLPUMP” Airl 2 ABLE POSTING 
Convey all shredded OE ng Bay Ab fy a MACHINES: (2) Underwood, w/attached 
te 8% conveyors with sm. pipe lines. Elim-| Stand === 20. $400.00 
Pats eaeaper maintenance repairs. Any | 5-5045—SUSPENSION SCALE: 4-post, '"One-Spot 
See ‘© 50 tons/hr up to 1000 feet. NOLDER Toledo head style 31-2802-AO, 25007 cap., 
» Box 14, Corona Del Mar, Calif. 1000 dial, I# grad., 1000 & 500# beams 5’ 
5.5280 -SUSPER SION SCALE: To ledo 4-post, de 
DR SALE : $ NNSION SCALE: Toledo 4-post, Toledo 
ad, Ty H. Pg RADE: Butcher Boy No. 52] ” Printweigh heod mdl. 60-2822, “One-Spot"™ 
or 2-H. P. late model grinse, Stinder for | 3000 cap., 1000# & 250i beams ______ .00 
H. P. late model No. 32 head srindec argSce | SSI76—RAIL SCALE: Toledo "One-Spot™, 10003 
» MELVIN: L. CROUP. 167) tena ane® | _ x Ie arad., & 400i Beams, 4 rail__$350.00 
itler, Pa, ‘ Ve-> 1 $-5109—RAIL SCALE: Toledo, 500% x 4 dial, 2- 
2 beams, deep pattern. 4 rail __.._________ $325.00 
150 H Many other trucks, tables, sausage equipment ren- 
INC. a. Kewanee boiler. High | dering, cutting & kill floor items are available. 
2 Iron Fireman gas and oil Representatives on premises, phone FR 1-5800, St. 
Bo you condition. Also avail- | Louis, or contact us at Chicago, SA 2-3800. 
TIONAL po ee ttanrtee. FS-553, THE | Offerings as is, on foundation, subject to prior 
were 20 10, Mm. » 15 W. Huron St.,| sale. Equipment can be loaded for you at very 
reasonable prices. 
ER 9, 1 NATIONAL PROVISIONER, DECEMBER 9, 1961 











The following is only a partial listing of some of 
the more attractive items which are still available. 
Representatives on premises. ° 


$-5061—BACON PRESS: Anco mdi. 800 -_--$2,000.00 
$-5062—BACON SLICER: U. D. HD. #3, | HP. mtr., 


w/shingling conveyor, very late style $1,650.00 
S-5337—DRIED BEEF SLICER: U.S. mdi. HD. #5, 
Dee Wit Oe a ee ee $1,500.00 


$-5037—BACON COMB HANGERS: (approx. 5000) 


stainless steel, 8-prong, like new -___-___ea. $ .35 
$-5074—GRINDER: Boss, 40 HP. _----_-______ $795.00 
$-5099—-GEMCO SLICER: mdl. 12-24 _. $1,450. 
S-5111—TY-LINKERS: (2) mdl. 114A, ___--ea. $950.00 


$-5113—LOAF OVEN: Advance, gas fired, 92” wide 
00 


OU ae cane eee ee $850 
S-5115S—MINCEMASTER: Griffith, 48 HP. ___$1.950 00 
S-5116—CUTTER: Boss mdl. 80-A, 30 HP. ____ $900.00 


S-5124—STUFFER: Anco 500# cap., w/valves & 
piping $900.00 
$-5131I—ROTO-CUT: size 54 x 24, tvpe N-3375. w/in- 
feed conveyor, 500# dial scale, 60 HP. __$4,500.00 
S-5092—MOLDS: (99) Globe Hoy #112, stainless 
eel, UF xc «OA... ere 
S-5094—PRE-SLICING MOLDS: (195) stainless steel, 
4” x 4” x 24”, w/covers ______._________ea. $11.00 
S-5498—HEAT SEALERS: (3) Mercury mdi. ULI7. very 
good condition _...ea. $600.00 
S-5191I—TRIPE WASHER: Boss V-type, galv. --$350.00 
S-5016—TRIPE SCALDER: Globe, galv., 3’ x 5’ drum, 
5%” perforations, 3 HP. ,___________________ $475.00 
S-5003—DEHAIRER: Anco #906, 20 HP., excel. cond. 
(replacement cost approx. $34,000.00) ____$7.500.00 
S-5014—HOG DIPILATOR & SINGER: Anco mdi. 770, 
w/hoist, (400-450 hogs/hr.) replacement cost over 


WOR WUE oo 8 ssn oe te 2 ta ...-$1.250.00 
S-5074—VISCERA TABLE: stainless steel, w/20-24” 
ET POEM ts oe ee $2,250.00 


$-5028B—DROP FINGER CONVEYOR: approx. 350’, 
(Ice chain type), 2’c-c Fingers, 10 HP. mir., Reeves 
2 drive .00 
S-5009—BEEF TROLLEYS: (approx. 1000) HD. w/stain- 
less steel hooks & 434” wheels $1.75 
S-5214—EXTRACTION PRESS: Anco, w/Feed conveyor 
& magnetic belts 15’, 30 HP. _..--- $1,450.00 
$-5208—DRYER: Anco 4!/,’ x 16’, 40 HP. & D.O. 
James direct drive, New 1948 $2,000.00 
S-521I—COOKER: Anco 5’ x 12’, jktd. heads. 20HP. 
gir; <n ee We $2,150.00 
$-5259—VOTATOR: Girdler mdl. L-5IA ____$2,150.00 
$-526I—CARTON FORMER: Peters mdl. YJ3, 6’ in- 
teed ‘comvavet, HP. ... =.=. $500.00 
S-5266—CARTON CLOSER: Peters mdi. 
8’6” x 3” discharge conveyor, '4 HP. __--_- E 
S-5439—PORK-CUT SKINNER: Townsend mdl. 327. 
PR a. Sr ae RES ae Te ews PEs: $500.00 
S-5487—MEMBRANE SKINNER: Townsend mdl. 66A, 
almost new, only used few hours $850.00 
$-5334—VACUUM PUMPS: (3) Beach-Russ mdl. 135FV. 
water cooled, 5 HP. mtr., little used _.ea. $500.00 
S-510I—UNIT COOLERS: (10) York 7000 CFM, direct 
ammonia expansion ea. $500.00 
$-5073—UNIT COOLERS: (5) York 12,000 CFM, direct 
ammonia expansion . $600. 
S-5456—FLAKE-ICER: York DER 25 


S-5454—FREON COMPRESSOR: York mdi. 100 HW, 
10 HP. (for above York Flake-Icer.) _.._-- 500.00 
$-5457—FLAKE-ICERS: (2) DER-I0 .....-.---- $700.00 


ot ARI Re co RRNA 
NOTE 
All items subject to prior sale and confirmation 
© New, Used & Rebuilt Equipment 
®@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramente 2-3800 


BARLIANT & ©). 





CLASSIFIED ADVERTISING 


[Continued from 





POSITION WANTED 


HELP WANTED 


HELP WANTED ~ 





FOOD TECHNOLOGIST—CHEMIST: (39) desires 
position of responsibility with authority at top 
management level, with progressive medium size 
company. Extensive experience in laboratory or- 
ganization and quality control operations as well 


as extensive knowledge in latest developments in | 


sausage and cured meats operations. Free to relo- 
cate. Salary $17,000 per year. W-528, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
cago 10, Ml. 





SALES MANAGER or ASSISTANT 
PROVEN: Successful record. Best of references. 
Experienced in chain management, co’op selling, 
routes, supervisor, assistant sales manager, pro- 
motional sales, sterile and packing house prod- 
ucts. Desires position with progressive packer, 
southern state preferred. W-558, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER, BEEF: 28 years’ experience buying 
livestock, slaughtering, processing and selling for 
both large and small packers. Guarantee profit- 
able results. Want position with salary and per- 
centage or profits. Presently employed, but wish 
change to south or west for the warmer climate. 
Also have good knowledge of pork. W-559, THE 
NATIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





CHEMIST: Age 32. Experienced in supervision of 
industrial quality control and analysis of food and 
meat products. Familiar with meat regulations. 
Some meat research. Desire challenging opportu- 
nity in meat field. Locate in south or southwest. 
$609 per month. W-560, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





ENGINEER-MASTER MECHANIC. Graduate me- 
chanical engineer. Several years’ heavy practical 
full line experience. W-557, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MR. SMALL PACKER: Overloaded, got compli- 


cations, need actual help, new life? An level 
operations, technical or laison. Write Box W- 
543, THE NATIONAL PROVISIONER, 15 W. Hu- 
ron St., Chicago 10, Ill. 


HELP WANTED 


WANTED—A RESIDENT OF 
OMAHA, NEBRASKA, AREA 


Man with experience in beef and pork to act as 
a buyer of beef offal and pork cuts. Position re- 
quires some travelling throughout area. Excellent 
opportunity for right man. Write stating age and 
experience. Replies will be held in strict confi- 
dence. 








W-532, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER 


EXPERIENCED MAN: Wanted to inaugurate and 
maintain an industrial engineering program. Must 
be able to keep abreast of latest developments 
in processing industry and work closely with 
management to maintain competitive position by 
keeping our two plants modernized. A good po- 
sition and challenge to an aggressive young man. 
W-516, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 


Chi- | 


SALESMAN 


SPICE & SEASONING 
‘ee ee ces 


New England Territory 


GOOD KNOWLEDGE OF SAUSAGE MFG. AND 
MEAT CURING REQ. Progressive top seasoning 
house seeks personable, aggressive and expd. 
salesman. Related exp. necessary. Considerable 
traveling necessary. Territory covers Mass., R. I., 
and upstate New York. Should preferably live in 
territory. Age to 40. Very liberal drawing ac- 
count, car furnished. Exc. fringe program. Reply 
in detail, in confidence. 
W-548, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





SALESMAN 

TO SELL SEASONINGS: Cures and binders in 
Alabama, Mississippi and Tennessee for young, 
fast-growing progressive spice company. If you 
have sold packaging machinery or supplies to 
meat packers, and are conscientious and aggres- 
sive, you can rapidly attain large yearly earn- 
ings. Salary guaranteed, plus commission and 
expenses. Car provided. Write for interview 
giving sales background and phone number. Box 
W-549, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





CATTLE BUYER 
INDEPENDENT: Midwestern packer wants ex- 
perienced country buyer. Excellent opportunity 


detailed information regarding experience and 
qualifications in your initial inquiry. W-550, THE 
| NATIONAL PROVISIONER, 15 W. Huron St., 
| Chicago 10, Ill. 








MEAT BROKER WANTED 
EXPERIENCED MAN: Wanted to establish and 
manage a Chicago office for Eastern brokerage 
company. This position offers many advantages 
including a profit sharing plan to the right man. 
All replies confidential. W-561, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





ASSISTANT TO SUPERINTENDENT 
LARGE INDEPENDENT PACKER: Engaged in 
slaughtering beef, hogs, processing, smoking and 
inedibles, wants experienced packinghouse man 
to serve as assistant to superintendent. Salary 
open. Wonderful opportunity for the right per- 
son. Apply to Box W-551, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 








RENDERING—WORKING FOREMAN: For new 
modern plant. No dead stock. All packing house 
offal. Familiar with all phases of operations. 
Midwest location. Give complete back ground of 
experience and salary expected. All replies con- 
fidential. W-552, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXCELLENT: Job opportunity for qualified in- 
dustrial engineer in meat processing plant located 
in comfortable southern California. Applicant 
must be skilled in plant layout, time standards 
and modern mechanizing principles. Please con- 
tact Box W-534, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 











WANTED: Ambitious young man to § 
dering business. Give complete infory 
yourself. Replied confidential. W-56g) 
TIONAL PROVISIONER, 15 W. a 
10, Ill. 





WILL TRAIN: Young, ambitious, 
shipper-salesman to or te m 
portion control processor in 

563, THE NATIONAL aie 
Ave., New York 22, N. 





PLANTS FOR SALE OR | 


SMALL PACKING PLANT: (ino), 
cattle and 50 hogs weekly, se 
and institutions. Have run very prof 
years. Will sell all or part interest 
knows the meat business. Owner | 
and wishes to retire. Fully eq 

sage kitchen and equipment just iq 
years ago. Refrigerated delivery tru 
coolers for hogs, cattle, fabricated | 





| cooler and 18 x 18 freezer. Four 


over garage. Buildings all in excellg 
Located % mile from highway 
land. Sale price $50,000. Write to 
THE NATIONAL PROVISIONER, 9 
St., Chicago 10, Il. 





LEASE OR SELL: 10 acres of land of 
4 mile off highway 19. 15 miles nor 
Georgia. With paying fishing lake an 
curing plant. 4 room house, small st 
$4000 or more yearly. Ideal for 
rity. Price $39,000. 15% cash. Wi 
THE NATIONAL PROVISIONER, 
St., Chicago 10, Ill. 





| FOR RENT: Federal inspected p 
for the best qualified applicant. Please submit | 


kee. Slaughter 100-140 cattle per 4 
calves and lambs. Also suitable | 


branch house etc. Contact Mr. Kam 
14th St., Milwaukee; 


DI 2-6328, 2049 N. 





FOR SALE: Modern U.S.D.A. 
with large tax loss, with or with 
acreage, central New Jersey. SI 
boning operations, pork veal and 
503 Stevens Road, Morrisville, Pen 
phone CYpress 5-2572. 


MISCELLANEOUS 
USDA LABEL APPROVALS EXPE 
One hour service $6.50 each. All goy 
quirements (liaison-information) 4 
HURSON ASSOCIATES, 714 TWA 


17th St., N.W, Washington 6, D.C, Ph 
lic 7-4122 Be. 


HOG e CATTLE « 


SAUSAGE CASII 
AMIMAL GLA . 


Selling Agent ® Order 
Broker ® Counsellor ® Exporter 











| 197 SO. DEARBORN ST., CH 











““YOU NEVER 


@ FINEST QUALITY 
@ WONDERFUL SERVICE 


1240 FTELEY AVE. 
NEW YORK 72, N. Y. 





HAD THEM SO GOOD” 


SHEEP—BEEF—HOG CASINGS 


@ THE RIGHT PRICE 
@ PERSONAL ATTENTION 
IMPORTERS AND EXPORTERS 


CASING ASSOCIATES INCORPORATED 


PHONE TIVOLI 2-7151 
CABLE ‘‘SKLARGIL"’ N. Y. 


MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” ¢ 
THE MEAT INDUSTRY— 


the classified volume for all we ) 


The Purchasing GUIDE for the 
A NATIONAL PROVISIONER | 











HOG 








BUYERS EXCLUSIVELY” ; 


Ww. E. (Watfty) Farrow. 


Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 
Telephone: MElrose 7-5481 





THE NATIONAL PROVISIONER, 








